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A SAFE RECIPE 


FOR GOOD VISION 


Take a little Care, 
a pinch of Thoughtfulness 


and go for an eye examination to 


_ WARD SIMPSON — 


OPTOMETRIST 
122 DALHOUSIE STREET 


« BRANTFORD, - ONTARIO 
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y Art Needlework, Wools and yarns of all kinds 
Best materials for embroidery 


Full stock of D. M C. Crochet and Embroidery 
Cottons, (Fast Colors) | 


Orders taken for all kinds of Hand Work: 
Knitting, Crocheting, Tatting, | 
Embroidery, etc., at 


The Misses MoGrecor Ss 


Fancy Goods Store 


_ 149 COLBORNE STREET . 
BRANTFORD, - ONTARIO | 
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NOTICE 


In presenting these selected srecipes to 
the members and friends of the’ Middleport 
Women’s Institute, we believe we’ are render- 
ing a helpful service as these recipes «and 
household hints have been tried :and proven 
and if carefully followed should commend 


themselves to the wise woman. 


We desire to thank all who. have. con- 
tributed recipes and we greatly appreciate the 
generosity of the businessmen of: Brantford, 
Caledonia and Middleport,. who have. assisted 


us by contributing advertisements. 


A good cook calls tor a‘ generousispirit, 
a light hand and a large-heart. 
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Suits, Coats, ‘Dresses, Skirts, Blouses and Accessories’ 
For the very latest 
in ; | 
Ready-to-Wear and Millinery 


Try 


————Come to ——-——- 


ee? ae . y 
} LOUGH J STORE 


————for your 


Kodaks, Films, Developing 


Printing and Enlarging 


Corner Colborne and King Sts. 


Phone 162] 
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: Nyal Family Remedies Neilson’s Chocolates 


BRANTFORD, -- ONTARIO 
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“Back of ee loaf is the snowy flour, 

Wey she, Back of the flour is the mill; 

a 4 _ And back of the mill is the wheat and the nates 
4 The: sun, es ne Father's: will, 


Nut Bread.—1 cup brown sugar, 1 heaping teaspoon of butter, 2 eggs, 
1 cup raisins, 1 cup nuts, 1 cup sour milk, 1 teaspoon soda, 2 cups flour, salt. 
et raise 20 mins. and bake i ina slow oven. Mrs. R. Ferris. 


Quick Nut Bread.—4 cups flour, lt ege, 4 teaspoons Baking Powder, 
lecup sugar, 1 cup nuts or raisons and peel, or dates and walnuts, 1 teaspoon 
Salt. Sift dry ingredients into a large bowl, cut the nuts into slices length- 
‘wise and add to dry ingredients. Beat the egg until light and lemon 
colored, add to the mixture and mix well, add enough sweet milk to make 
a soft dough like milk biscuit. Place in a buttered bread tin. Let rise 20 

minutes. Bake in a moderate oven. Mrs. Frank Butter. 


Graham Loaf.—2 cups butter milk, 2 cups graham flour, 1 cup white 
flour, 1 cup sugar, 2 scant teaspoons soda, 1 teaspoon salt. Bake i% hrs. 


in hot oven after bread is out. Mrs. g. Smuck. 
Nut Bread. rage level cups of sifted Foe, 4 teaspoons f : powder, 
Y% teaspoon salt, 14 cup sugar, 1 cup chopped nuts. Put all gy redients 


in a bowl aeete Add one beaten egg and 134 cups fe. Mix all 
together. Put on the aa of the stove to rise for 20 minutes™ ra nae 
in a slow oven. Mrs. Herb. Howden. i 


Three ont Bread.-—2 quarts potatoes, Cond in’ 2) quarts of 
Pour potato water over 2 cups flour, 1 cup granulated sugar, %4 cu 
Add 2 or 3 mashed potatoes. Stir weel, cool till lukewarm, then add 
lukewarm water and 2 dissolved yeast cakes. ‘Let stand HiIl it ris 
put in pans and bake. ; Mrs. Herb. Ho 


\ 


Nut Loaf.—34 cup granulated sugar, l egg, beat well; 1 cup s 
pinch of salt, 254 cups flour, 3 scant teaspoons baking powder; 1 cup 
nut meats, V4, cup raisins. Mrs. G. And 


; Canned Beans.—4 quarts beans, %4 cup salt, 1% cup sugar, 
vinegar, with enough water to cover. Cook 20 minutes. Mrs. F 


Canned Elderberries.—7 Ibs. berries, 3 Ibs. sugar, 1 pint vinegar. 
until done and seal. Mrs. Fred Steppes 


To Can Gort Peas or Beans.—Fill the jars with the corn, pais. " 
beans, screw the tops on tight. Place on a rack in a boiler, so that they 
water (lukewarm) comes to the rings. Boil 2 hrs. Do not put any water 
on vegetables. | . Mrs. Robt. Bannister, Sr. 


To Can Corn or Peas.—12 cups péas, I eup salt, 1 cup stigary): Patiai i 
in a kettle and cover with boiling water. Let boil 20 minutes. Put in well 
sterilized jars and use new rubbers if possible. Mrs. E. Ferris. 


Pies " 


Ato eon Pie—¥4 cup sugar, 3 eggs, 214 cups sweet milk, 34 cup cocoanut, 
pinch of a vanilla, 2 tablespoons cornstarch. This makes two large pies. 
Mrs. B. Dixon. 


‘Lemon Pie.—The Srated. a and juice of 1 lemon, 134 tablespoons 
cornstarch, 1% cups boiling water, 1 cup granulated sugar, yolks of 2 eggs. 
Beat egg. whites, 2 tablespoons sugar for top. : 


Chocolate Pie 1 cups milk, 2 level tablespoons chocolate, heat, and © 
add 34 cup granulated sugar, 2 eggs, 2 tablespoons flour, pinch of Salt & 
f Whites of. eggs. for POPs, Bake ¢ crust ites st. Mrs. Fred Smuck, . 
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NEILL SHOE CO. 
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Your Store for: oe 


GOQ@D FOOTWEAR 


eill Shoe Co. 


Colborne St. BRAN TFORD 
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LIOTI’S HARDWARE 


LEADING HARDWARE MERCHANTS | 
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Martin Senour’s Paints 
100% Pure 


‘Lighter Day” Ranges 
The Ideal Farm Stove 
Dairy Supplies - Harvest Tools 
Hecla Furnaces i Builders’ Hardware 


Fair Prices: ~ Cael: Sea 


BiB RHR RHR R HERE BERANE 


ELLIOTT’S HARDWARE 
195 Colborne St.  - - BRANTFORD 
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ie Pies, (Continued) ; : 


Benne) Pie. —2 cups one, lump of butter, scald these and add 2 eggs, 
2 dessertspoons cornstarch, i, eup sugar, 1 teaspoon vanilla. Save whites 


for top. Cook in double ‘boiler until thick, then pour half of filling in 
baked crust. Slice 2 or 3 bananas over this and pour the rest of filling 


on, add egg whites and brown in oven. Mrs. Lloyd VanSickle. 


Lemon Pie.—Stir together 134 cups sugar and 2 tablespoons cornstarch, 


add 2% cups boiling water. Cook 10 minutes. Stir well. Add 2 Polen 


beaten, a piece of butter, and the juice of 1 large or 2 small lemons. Add 
the juice last. Fill 2 crusts, beat whites for meringue and brown, This 


_ts for two pies. 


Caramel Pie.—-1 cup brown sugar, moistened with water. Put on the 


stove and cook till it browns, stirring all the time. Add 3 cups boiling 
water. Meat yolks of 2 eggs, 3 tablespoons cornstarch, and a little water. 
Stir well and add to the mixture on the stove. Put in 1 teaspoon vanilla. 


granulated sugar, tablespoon butter, 2 eggs (save the whites 4 
in the oven and slightly brown. ive Mrs. Herb. 


and raisins, currants or dates, whichever you desire Stir all toge 
put in tart forms. Bake in a slow oven. Mrs. Herb, Howad 


sprinkle with sugar. Bake and when cold cut in squares. 


1 teaspoon vanilla, a little salt. Beat well. Mrs. C. Cow 


butter, 2 heaping teaspoons flour, a little salt, grated rind and juice of 1 


cand put in the tarts. “Bake slowly. Mrs. Wm 


tablespoons flour, 2 teaspoons vanilla. Miss H. Hager 


well beaten egg whites. Pour in crust and bake. Miss C. Preiss. 


Fill 2 crusts. Beat whites for meringue and brown. 


Lemon Pie—Take the juice and grated rind of 1 lemg iyi 2 cups 


rearly 1 cup boiling water. Put on the stove and when it c@ 
thicken with cornstarch Put in pie crust, with whites on® 


Filling for Tarts—Take | large egg, beat it well, add 1 cup brown, 


Cheese Tarts.—Make a flaky paste and line patty tins, and) 
following: 1 cup currants, 14 cup brown sugar, 1 egg. Beat a 


Branberry Tarts.——1% cups currants, 1% cups sugar, 2 egg 
spoon melted butter, grated rind and juice of 1 lemon, % nutm 
rich pie crust and put thin layer on top and bottom. Pick wi 


Mrs. M. 


Butter Tarts.—1 egg, 1 cup brown sugar, 1 cup raisins, % cu 
Butter Piel egg, 1 cup sugar, 2 cups milk, 2 tablespoons butt 


Lemon Sponge Pie.—Cream together 1 cup of sugar, 1 tablespoon of 


lemon, 2 well beaten egg yolks, 1 cup of sweet milk, and lastly stir in the 


Butter Scotch Pie.—1 egg, 1 cup dark sugar, 3 tablespoons flour, 1 cup 


milk, 2 tablespoons butter, 1 teaspoon vanilla, 3 tablespoons water, 4 tea- 


“spoon salt, 1 tablespoon powdered sugar. Bake crust first—and fill. 


Mrs. G. Andres. 


Swiss Pie.—3 eggs, 1 cup sugar, 1 heaping tablespoon flour, 2 cups 


milk, cooked together. ‘Add 1 teaspoon vanilla, 134 cups of ground nuts. 


Cover top with % pint of whipped cream and a few ground nuts. Bake 


{ 


_ crust first. * Mrs. G. Andres. 


Cocoanut Pie pe cup sugar, 1 tablespoon cornstarch, beaten together; 


a2 egg yolks, 2 cups milk, heat together; small piece of butter, vanilla, Add 


1 cup of grated cocoanut to the ae and boil until thick. Use egg 


_ whites for meringue. . Mrs G. Andres. 
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é ee the People of Onondaga 


i 
eee 
he Your Buteer and Egés 
and | 
3 Buy Your Groceries 


at | he 


THUR COULBECK’S | 


404 MARKET ST., BRANTFORD 


NK OF HAMILTON | 
CALEDONIA, ONTARIO : 


Wotal Assets. os $ 74,471,030.01 I 
ep itaby so eee Me ns $ 5;000,000.00 |.) aa 


Money Loaned at the Lowest Rates 
| Savings and Business Accounts Respectfully. Solicited 


All Farmers’ Business receives Special Attendee 


‘ G. S. SMYTH, oo a ‘ 
Manager oe 
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Take 1 quart vinegar, 1 cup brown sugar, 1 teaspoon tumerac po¥ 


apples, 1% lbs. brown sugar, 3 cups vinegar, 3 tablespoons salt, 2 
spice tied in sack. Boil 5 hours. Miss. 


hight, . Drain well and add 1 tablespoon selery seed, % cy 


‘sugar and vinegar and pour over cabbage. Mrs 


. - onions, 2 green peppers, 2 tablespoons whole allspice, 1 pound seeded 
» raisins, 25¢ worth of granulated sugar and 1 pint of vinegar, 1 tablespoon 
. salt. Boil together and bottle up hot. Mrs. Bannister, Sr. 


4 ounce tumeric. Mix all together and pour over pickles while hot. 
j 5) Pass RGR RAR ; ies tan 
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Pies, (Continued) | a. 


Chocolate Pie.—3 eggs, beaten, 1 pint of milk, 1 tablespoon of coru- 
starch, 1 tablespoon butter, 34 cup sugar, %4 cake unsweetened chocolate, 
1 teaspoon vanilla. Baké with I crust as you would custard. 
| A | : Mrs. G. Andres. 


Apple Roll.—Siit 2 cups of flour with 2 teaspoens baking powder; rub 
in 2 teaspoons shortening, and add milk enough to make a stiff deugh. 
Roll thin, twice as Jong as wide; brush over with butter; spread over 2 cups 
of chopped apple, % cup of sugar mixed with % teaspoon cinnamon. Roll 
dike jelly roll. Bake 30 minutes. Slice and serve with whipped cream 
or sauce. Miss Cy Preiss, 


Get 2 husband what he likes 
And save a thousand household strikes. 


Banana Pie..—-% cup sugar, 1% cups milk, yolks of 2 eggs, 2 heaping 
tablespoons flour, butter size of an egg. Cook all together, let partly 
«ool, Slice in 3 bananas. Fill pie.’ Put the beaten whites of 2 eggs and 
2 tablespoons sugar on top. Brown in the oven slightly. m 

a : Mrs. Robt. Ba 


Pickles 


Corn Relish.—6 ears corn, 6 onions, 1 head cabbage, 2 red: 


amustard. Mix tumerac and mustard with cold vinegar, stir® 
with vinegar and sugar. Let come to a boil. Put into the cl 
ture, let boil 20 minutes. Mix 4 cup corn starch and stir in& 

; Mrs. W 


“Pepper Haste’.—6 large onions, 9 red peppers, 9 green pe 
of cabbage; chop all together. Mix with % cup salt and 1 


quart white sugar, vinegar’ enough to barely cover, 5 ory 


Chili Sauce.—18 ripe tomatoes chopped, 6 red peppers, 


Mustard Pickles.—1 large cauliflower, 25 cucumbers, 1 quart 
Put in salt over night. Drain in the morning. Bring to a boil 1 
following: 3 cups vinegar, 1 cup water, 2 teaspoons tumeric powder, I tege 


“spoon curry powder (small), 2 large cups sugar, 2 heaping tablespoors® 


mustard, 2 tablespoons flour, a little salt. Miss Rain 


Celery Sauce.—1 large basket tomatoes, 2 large heads celery and 6 big 


Tomato Marmalade.—1 basket tomatoes, add 6 onions, slice and boil 
until soft, 1 teaspoon of salt, 1 tablespoon ground ginger, about 3 sticks of 


cinnamon, 25c worth of sugar, Boil 30 miuutes and seal hot. 


Mrs. Mannister, Sr. 


Mixed Pickle.—Take equal part of cucumbers, onions and cauliflower, 


wash clean and cover with a weak brine. Let stand 24 hours, bring to 
_ a boiling point and stand till cold. Then lift out the pickles and put in 
_ jars, and put as much vinegar as you have brine. To each quart of vinegar 


allow 1 cup brown sugar, % lb,. mustard, % cup flour, % teaspoon cayenne, 
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].G. Hunter & Co. 
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HIGH 1 CLASS MILLINERY 
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GOObS DEPARTMENT 


oN Stamped Linens Stamped Towels 
mped Pillow Cases Centres, Runners, etc. _ 
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Embroidery Cottons and Threads ee all kinds 
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Pickles (Continued } ; 


French Pickle:-—1 peck green tomatoes, 6 onions, sliced, with salt mixed 
through. Let stand over night, pour off juice in the morning and add 
2 quarts vinegar, % lb. sugar, 1 tablespoon curry powder, 1 tablespoon 
tumeric, 1 teaspoon cloves, 1 teaspoon alspice, 1 teaspoon cinnamon, 2 
teaspoons mustard. Simmer until cooked. Mrs. Fred Smuck. 


Chili Sauce.—Thirty ripe tomatoes cut fine, 5 large onions, 8 red pep- 
pers, 10 tablespoons sugar, 3 tablespoons salt, 5 cups vinegar. Add a little 


4 cayenne if not hot enough. Boil all together 2) hours. Seal air tight. 


ohn 


t 
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and add to boiling vinegar, boil till thick. A little mustard seed. 


cinnamon and allspice. Boil 1 hour and a half until thick. | at 


Mrs. F. Smuck. 


Tomato Relish.—30 ripe tomatoes, 10 onions, 5 green peppers, 4 heads 
celery, 20 tablespoons of sugar, 5 cups of vinegar, 4 tablespoons of salt. 
Cut up fine, mix well together, boil 11%4 hours. Seal. Mrs. Hager, 


Chili Sauce.—1 peck of ripe tomatoes, 3 red peppers, 6 onions, 2 tea- 
spoons allspice, 2 teaspoons cloves, 2 teaspoons cinnamon, 2 cups brown 
sugar, 3 cups vinegar. Scald and peel tomatoes, chop onion » peppers. 
Boil slowly for 3 or 4 hours, then bottle. Miss EiSS. day 


Celery Pickle.—50 cucumbers (4 or 5 inches long), slice thin 
brine over night. Drain off and to each quart of pickles add a s 
of brown sugar, 1 teaspoon celery seed, vinegar enough to ¢ 
slowly 20 minutes. Seal in hot jars. Miss 


Mustard Dressing for Beans.—2 quarts vinegar, 2 cups | 
%4-oz. tumeric, % cup flour, 34 cup mustard, butter size of 
Mix flour, mustard and tumeric with cold water. Then 
Cut the beans as you would in cooking then. Parboil them 
hot dressing over them. PAI 


Chopped Pickles.—1 quart of onions, chopped, 1 quart 
1 quart cucumbers, chopped, 1 quart cucumbers, whole 
flower, 1 bunch celery, 3 green peppers. Sit over night i 
morning drain. Put on the stove 2 quarts of vinegar, 3 cu 
sugar, 1 ounce of mustard seed, % ounce of celery seed @ 
together. Make a paste of 3% cup of flour, % Ib: of mus 
tumeric, and stir in pickles slowly. Mrs. R. T. 


Mustard Cucumber Pickles.—-3 cauliflowers, 100 cucumber 
onions. Put 1 tablespoon salt in 1 quart of water and let stand 
5 quarts vinegar, %4 cup mustard, 1 oz. tumeric, 1 oz. curry powder, 
brown sugar, 114 cups of flour. Dressing of constituency of cream. 
flour, curry powder and tumeric with cold vinegar to make smooth pa 


Mrs. Herb. Howden. 


Spiced Grapes.—5 lbs. grapes, boil in a little water, then strain through 
colander. 2 Ibs. brown sugar, 1 pint vinegar, 144 tablespoons salt, 1 table- 
spoon cinnamon, 1 tablespoon cloves, 1 teaspoon red pepper. Boil till 
quite thick. . Mrs. Herb. Howden. 


French Pickle.—1 colander green tomatoes, 1 colander onions, 1 col- 
ander cucumbers, let stand in salt; 144 lbs, brown sugar, 2 cups vinegar, 1 _ 
teaspoon curry powder, 1 teaspoon tumeric, 5¢ celery seed, 2 teaspoons 


mustard. Boil 3 hours. ' Mrs, Herb. Howden. — 


F ; ( *e i eS 
Spiced Tomatoes.—Cook tomatoes and put through a sieve. 2 Ibs. 
tomato pulp, 2 lbs. white sugar, 1 each small teaspoon of ground cloves, 


oy v anne | ‘. _. Mrs.’ Herb. Howden. 
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‘THE RELIABLE CLOTHIER 
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MEN’S, YOUNG MEN’S AND 
BOYS’ CLOTHING 


NEWEST PATTERNS _. CORRECT STYLES 
| GUARANTEED FIT | 


“Sole Agent 
zoth: Ce: Brand Clothes 


NDREW. McFARLAND 


140 COLBORNE ST. - BRANTFORD 
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FARBER SHOE STORE 


328-330 Colborne see se Me BRANTFORD 
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Pickles (Continued) | | ce 


K Leinster Relish.—1 quart a chopped onions, 1 quart small onions, 1 
‘whole cauliflower, 3 quarts chopped cucumbers, 7 heads of celery, 2 Boney 
‘peppers, 1% teaspoon cayenne pepper. Cook all till tender. Then mix iy 
‘cup of flour, 2 tablespoons mustard mixed in cold water, add 5 cups brown - 
‘sugar, 1 dessertspoon of tumeric, 12 dessertspoon curry powder, 2 quarts 
1 pint of vinegar. Mix all together and pour over vegetables. Boil 15 
‘minutes. Mrs. Herb. Howden. 


i - Chili See. —18 ripe tomatoes, 6 red peppers, 6 onions, 12 apples, all: 
chopped; 1% Ibs. brown sugar, 3 cups. vinegar, 3 tablespoons salt, 2 oz. 
“mixed spice put in a sack. Boil 5 hours: Mrs. Herb, Howden. 
Pickled Beans.—2 quarts beans, cut. in two, boil in salty water; drain — 
after they are cooked and fill into wide mouthed bottles. Cover with 1 
‘cup sugar, 2 level tablespoons mustard, 4 level tablespoons flour, 1 small 
teaspoon tumeric, 1 small teaspoon celery seed, 1% cups vinegar, % cup 
water. W?NErsi Pranks Pair, 


: x Cucumber Pickles.—300 small pickles, scrubbed. Sprinkle with 2/3 
“cup salt and 1 kettle boiling water. Stand over night. Wipe each pickle 
‘and lay, in crock. ™% gallon cold vinegar, 4 heaping tablespoons mustard, 
4 heaping tablespoons salt, 4 heaping tablespoons sugar, % cup mixed 
“Spices, small root of ginger. Pour over pickles.and.mix. Weigh out 3 lbs. 
WSugar, and each A.M. add ¥% Ib. sugar till the: 3: lbs. is used. Stir well 
each time you add sugar. Mrs. German, 


Large Pickles.—Peel 6 large cucumbers, take out the seeds, cut in 
‘small squares, cut up 2 inions, add 34 cup salt. .Soak over night, drain 
‘brine and boil a few minutes on the stove. ™%4 cup mustard, 1 teaspoon 
celery seed, 1 teaspoon tumeric seed, % cup granulated sugar, add a little 
flour to thicken, pour over onions and cucumber, and put in warm jar. 

: Mrs. Chas. Cowan. 


Corn Retieh —-6 ears uncooked corn, 6 onions, 1. head cabbage, 1 red 
Depper, 4 cups vinegar, 1 cup sugar, 4 teaspoon tumeric, 2 teaspoons 
mustard. Mix tumeric ‘and mustard with cold vinegar, stir into kettle 
With vinegar and sugar. Let corn come to a scald. Have ready. other 
ivegetables and let boil 20 minutes. Mix % cup cornstarch with vinegar, 
salt to taste. Don’t need much boiling. Mrs. B. Dixon. 


Corn Relish.—1 doz. ears corn, 1 head cabbage, 4 onions. Put cabbage 
and onions through grinder. 3 pints vinegar, 14 lb. mustard, 3 cups sugar, 1 
‘teaspoon tumeric powder. Salt and boil 3% hour. Mrs. E. Ferris. 


Celery Relish.—1 doz. heads pat 2 quarts vinegar, %4 Ib. mustard, 
2 oz. curry powder, 1% lbs. brown sugar, 3 tablespoons flour, 2 red peppers, 
a little salt. Boil 10 minutes. Mrs. A. Knox. 


. Indian Pickle——12 large onions, 12 large apples, 12 ripe tomatoes, 2 
cups sugar, 1 pint vinegar, % cup mustard, 1 teaspoon tumeric powder, % 
¢up flour, ‘salt to taste. Boil onions, tomatoes and apples together until 
soft, then put through a seive, then add vinegar, sugar, spices and thicken - 
with flour. Boil 20 minutes. -Stir quite ae as. this is easily burned, 
Py, ‘Mrs. A. Knox. 


Cold Sauce.—1 pint ripe tomatoes, 12 medium sized onions, 4 heads 
celery, 3 red peppers. Chop tomatoes and onions fine, put over them 
el cup salt and let stand over night. In the -morning’ ‘drain as dry as. 
‘possible. Chop the celery and peppers.fine. and put them in with the 
tomatoes and onions, then add 8 cups brown sugar, 2 tablespoons cinna-. 
mon, 1 tablespoon pepper, 1 heaping teaspoon,.ground cloves, 1 heaping 
‘teaspoon® allspice, 1 quart vinegar, and mix all well ‘together. This will 
A: meer ina ones ' aars: A. Knox. 
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CARPETS and HOUSE FURNISHINGS 


J. M. YOUNG & CO. 


“QUALITY FIRST” 
PHONE 351 and 805 


For Ladies’ High Class Ready-to-Wear 
Suits, Dresses, Coats and Millinery 


Finest Collection of 


Silk Dress Goods, Linens and Wash Goods 
in the City 


See our range of Ladies’ Blouses, Underwear 
and Corsets. 
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_ BALLANTYNE’S HARDWARE ~ 


Make our store your head- 
quarters when in Brantford 


This is my business home. 

Yow are my guest and I, your cordial host. 

in you I hope I’ve made a lasting friend, bea 

We daily strive to please the ones with whom we | ‘mixje 

Filling each several varying need with courtesy tise 2 
‘devoid of sordid greed. e 

This is my house, my business built for you 


And if my house can do a service for my valued 
list of friends 


It will have served my fondly wished for ends. ) 
HARDWARE, PAINTS, OILS AND GLASS 


Kitchen utensils of all kinds 


197-199 Colborne St. - Brantford, Ont, 


Opposite the Market me 


nO bm aR A 


Pea anit rene ei iiindnag a cin cerOUnatilin V dicca ananeaiiginminucunireainaccainaanne cr 


i 


en (a Te “ < 


. P ickles (Continued) i 


Celery Relish——1 doz. large cucumbers, 2 quarts green tomatoes, 
quart large onions, 4 bunches celery, 4 green peppers, 2 cauliflowers, % 


-cup salt. Chop all fine separately, cover with cold water and bring to a 


boil. Strain. Then have ready in another kettle 2 quarts vinegar, 2% lbs. 
brown sugar, % cup mustard, 2 cups flour, 3 oz. of tumeric, 1 egg and piece 
of butter the size of an egg. Mix tumeric, mustard and flour and egg 
with cold water. Put sugar and butter -in vinegar to heat. Then add 
above mixture. Boil and pour over vegetables. Miss C. Preiss. 


Chili Sauce.—30 tomatoes, 10 onions, 3 green peppers, 472 cups sugar, 
2% cups vinegar, 4 tablespoons salt. Boil 1 hour or until thick enough. 
Mrs. R. Bannister, Jr. 


Mustard Pickle—Take equal measures of cucumbers, onions and cauli- 
flower; wash cléan and cover with a weak brine. Let stand 24 hours. 
Drain off liquid and bring to boiling point, turn it over the pickles and let 
stand till cold. Lift out pickles and measure out as much vinegar as 
you have brine. For each quart.of vinegar allow 1 cup brown sugar, %4 
lb. mustard, % cup flour, 4 teaspoon cayenne, 4% oz. tumeric. Mix these 
together and cook till thick, then pour over your pickles. 

Mrs. Wm. Knox. 


Cucumber Salad.—1 large basket of large cucumbers, 12 large onions 
peeled and sliced, and salt well over night. Drain well. Dressing, 1 gallon 
cider vinegar, 2 lbs. brown sugar, 1 teaspoon celery seed, 1 teaspoon 
mustard seed, 1 tablespoon mustard, 2 tablespoons cornstarch, 1 teaspoon 
tumeric powder, 1 teaspoon paprika. Set on back of stove and let simmer 
for 1 hour. Blend with a little vinegar. Mrs. A. Knox. 


French Pickle-—14 doz. large cucumbers, 6 large onions, peel and slice 
and cover with salt water (about a cupful of salt). Let stand 2. hours 
pour off and cover with cold water. Let this come to a boil, then pour off 
and: cover with vinegar. Add the following: 2 cups brown sugar, 2. tea- 


‘spoons mustard, 2 teaspoons tumeric, I teaspoon pepper, 3 tablespoons flour 


mixed in a little vinegar; pour into mixture, cook until tender. 
Mrs. M. Hanks. 


Cucumber Relish.—1 doz. large cucumbers, sliced and sprinkle with 
salt between each layer. Let stand over night, drain and cover with vine- 
gar. Add 2 cups brown sugar, 1 tablespoon mustard, 1 teaspoon tumeric, 
1 teaspoon pepper, 1 tablespoon flour. Cook until tender. 

Mrs. M. Hanks. 


Spiced Grapes.—5 Ibs. grapes boiled in a little water, then strain 

ough a colander; 2 Ibs” sugar, 1 jint vinegar, 1% tablespoons salt, 1 table- 

spoo ound cinnamon, 1 tablespoon ground cloves, 1 teaspoon red pepper. 
Boil until a little thick and seal. Mrs. E. Ferris. 


' Celery Sauce.—30 ripe tomatoes, 4 heads celery, 4 large onions, 2 red 
peppers, 3 cups brown sugar, 7 cups of vinegar, 4 tablespoons salt. Chop 
fine and boil until thick. Mrs. Wm. McBay. 


Yankee Pickle.—Peel and slice 12 large cucumbers, 8 onions, sprinkle 
with salt, let stand over night. In the morning drain and add enough 
vinegar to cover, 1 cup sugar, boil ¥% hour. Then take 2 teaspoons of 
mustard, 2 teaspoons tumeric powder, 1 teaspoon of pepper, 3 tablespoons 


- flour, miv all together with water to make a smooth paste. Add last, before 


removing from fire. Elizabeth Dixon. 


Pickle.—-12 cucumbers, sliced fine, 8 onions, sprinkle with salt, vinegar 
to cover; 1 cup of sugar. Boil % hour. 2 teaspoons of mustard, 1 tea- 
spoon ‘of tumeric, 1 teaspoon of black pepper, 3 teaspoons flour; mix with 
vinegar. Boil all toeetae 20 minutes. Mrs. Alex, Hager. 
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salad Dressing | He. 


Eggless Salad Dressing —6 tablespoons vinegar, 1 tablespoon butter, 1 
‘tablespoon flour, 1 tablespoon sugar, 1 teaspoon mustard, 2 tablespoons 
sweet cream. Add more cream when cooked if desired. 

Mrs. Fred Smuck. 


Salad Dressing.—4 eggs (beaten separately), 2 tablespoons mustard, 


4 tablespoons. white sugar, 4 tablespoons butter, % cup’-vinegar, dash of 


cayenne pepper and salt. Mix well together butter, Sugar, mustard and salt, 


all beaten yolks cf eggs, stir in vinegar, and beat well. Cook in ‘double 
boiler till soft like custard. When done add whites of eggs well beaten. 
When ready to serve add cream. Mrs. Fred M. Howden. 


Salad Dressing.—2 eggs, 2 aay sugar, 2 tablespoons flour, 1 tea- 
spoon salt, 1 tablespoon butter, 1 teaspoon mustard, 1 cup of milk, or partly 


-cream, % cup vinegar. Mrs. Herb. Howden. 


Tuna Fish Salad—Take 1 tin of Tuna fish, mix with salad dressing. 
Place a lettuce leaf with a few slices of tomatoes, then fill in with the 


Tuna fish. Mrs. C. Cowan. 


Salad Dressing.—%4 teaspoon salt, 34 cup brown’ sugar, 1 cup sweet 
milk, 1 egg. Let all come to boiling point, then add 2 teaspoons mustard, 
% cup of vinegar, 2 teaspoons flour. Mrs. I. Cowan. 


Salad Dressing. — 2 teaspoons (level) mustard, 1%4 teaspoon salt, 1 egg 


‘well beaten, 1 cup vinegar. Beat all smooth then add 1 can sweetened 


condensed milk, 


Salad Dressing.—1 cup white sugar, 1 tablespoon flour, 1 tablespoon 
mustard, l:teaspoon salt, 1 cup sweet milk, 2 eggs beaten separately. Heats’ 


until luke warm, then add 1 cup vinegar, cook to right thickness; lastly 


beat in a small piece of butter. Mrs. R. Ferris. 


Cake 


English Christmas Cake. i Ib. butter, 1 Ib. aoee sugar, 2/ lbs. curs. 


he fants, \2 Ibs. raisins,:'1. 1b. dates, 19 eggs (8 will do), % Ib. almonds, 1% |b. 


= 


walnuts, % cup molasses, 2 teaspoon cloves, 1 teaspoon allspice, 1 teaspoon 
mace, 1 teaspoon mixed spice, vanilla, 1 teaspoon soda, 5 cups flour,’ an 
a water. Elizabeth Dixon. 


it Cake—34 lb. flour, 3% Ib. butter, 1 lb. raisins,1 Ib. currants, 
iby ee Bene 1 teaspoon cinnamon, %4 teaspoon cloves, 34 teaspoon — 
mace, 1 teaspoon soda, % Ib. mixed peel, 1 nutmeg. Beat butter in sugar. 
Mrs, Fielder Harvey. 


White Fruit Cake —¥% lb. currants, % Ib. raisins, 1 cup butter, 1 cup 


. granulated sugar, 1 cup sweet: milk, 3 cups flour, e eggs, 3 teaspoons Pe 7 
baking powder. Bake 1 hour. Flavor lemon and vanilla. = 


Christmas Cake.—14 oz. butter, 14 oz. sugar, 1 lb. eggs, 244 lbs, raisins, ee ae 


2 Ibs. currants, candied peel 1 lb. or less, 1 lb. flour, 7, lb. Ae nuts. 


Cut butter in pieces, put where it will soften but not ‘melt, stir butter to eis 


cream, add sugar and work till white; beat yolks and whites separately 
and beat well when added to mixture. Next sift-in flour by dégrees and 


flour the fruit, and add; beat well. Line the dish with brtter: ‘€ paper 


and bake slowly tor Halt a’dayt):.* Mase Thos): dor rien. 


_ fe of mee) cate We of French cherries. | 


_ White Fruit Cake. Went. Liye of butter, 1 cup of granulated a eggs, 


pl, teaspoon nutmeg, 2 teaspoons vanilla, 2p Giups Of tlour,y «4 baking 


ponds Ye cup of warm water, 1 Ib. of sultana raisins, A, 
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We carry the largest and finest stock of Happy 

Thought Ranges, Happy Thought Furnaces & 

Happy Thought Stoves, General Hardware, 

Kitchen, Dairy and Laundry Supplies to be 

found in Ontario. Alsoall kinds of Roofing 
and Sheet Metals 

Prices the Lowest, Quality Considered 


Come and See us at the 
BIG STORE ON THE CORNER 


Turnbull & Cuteliffe, Ltd. 
-« Corner King and Colborne Sts. 
Brantford, - Ontario 
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Cake (continued) 17 


ti Xmas Cake.—34 lb. butter, 1 lb. sugar, 6 eggs, 34 cups sour cream, | | 
level teaspoon soda, flour to make stiff. Then add fruit, 2 Ibs. currants, 1% 
Ibs. raisins, 1 Ib. peel, almonds, any spice. Mrs. "Herb. Howden. 


Icing for Christmas Cake.—I1st Icing. —%% lb. shelled almonds, pour. 
boiling water over them, leave 10 minutes, skin; yolks of 2 eggs, 1% lbs. 
icing sugar, 5c. rose water. Let stand till firm. Spread on cake. 


2nd Icing.—(spread this icing over the first one).—1% cups icing sugar, 
¥ tablespoon butter, moisten with milk. Drop on small candies. 
Mrs. Robt. Bannister, Sr. 


Fruit Cake —4 eggs, 1% cups sugar, 1 cup sour cream, 1 cup butter, 
I teaspoon soda,:'%4 cup black strap, nutmeg, 1 Ib, currants, 1 Ib, raisins, 
nuts, lemon peel, flour to thicken. .1 Ib. dates may be added. 
| Mrs, Frank Fair. 


- Spice Cake.—1/3 cup butter, 1 cup brown sugar, 1 egg, 1 teaspoon 
‘cinnamon, a little salt % teaspoon cloves, 1 cup raisins, 2 cups flour. 1 cup 
sour milk, 1 teaspoon baking powder, ™% teaspoon cream of tartar, 1 small 
teaspoon soda. Mrs. G. Andres. 


Plain Layer Cake.—2:tablespoons melted butter, 1 cup granulated sugar, 


_2 eggs, a little salt, 1 scant cup of milk, 2 teaspoons baking powder sifted in 


2 cups flour, vanilla to flavor.” Bake in two layers. Mrs. G. Andres. 


Cream Filling for Layer Cake.—Heat 1 pint of milk in double boiler. 
Beat together % cup sugar, 1 egg, %4 cup flour, and small lump of butter. 
Stir into heated milk. When thick add flavoring. Let cool before 
spreading on cake. ‘ 


Ginger Bread.—1/3 cup butter, %4 cup sugar, 1/3 cup molasses, % cup 
sour milk, 2 cups flour, 1 egg, 1 tablespoon ginger, 1 teaspoon soda, % tea- 
peoon cream of tartar. Mrs. G. Andres. 


‘Chocolate Cake.—2 eggs, 1 cup brown sugar, Y% cup butter, 1 small cup 
sour milk, 1 teaspoon soda, 2% cups flour.’ Stir well then add % cup of 
chocolate ‘(or cocoa) dissolved in Y% cup of hot water. Miss C. Preiss. 


White Fruit Cake.—1 Ib. butter, 1 Ib, sugar (white), 9 eggs, 1% Ibs. 
flour, 1 teaspoon baking powder sifted in the flour, 1 lb. white raisins, 
% Ib, citron peel, 42 lb. candied cherries, % Ib. blanched almonds, 4 Ib. 
candied pineapple, rind and juice of 1 lemon. Mix and cream butter and 
sugar. Beat well. Put in 1 egg yolk at a time, and beat, add half the 
flour, the other half, put fruit in, then add % of. the whites of eggs, and 
flour and fruit. Then the rest of the egg whites... Bake in tin lined with 
paper. Time, about 3 hours. Miss Catherine Preiss. 


Apple Sauce Cake. —Cream 1% cups light brown sugar with 1 cup 


Deiter: and lard, break i in legg. Beat well 1% cups warm apple sauce with 


2 teaspoons soda, cinnamon and nutmeg, 2 cups flour, 1 cup raisins, 


nuts if wished. Mrs. Fred Smuck. 


i 


Strawberry Short Cake.—1 een tablespoon butter, % cup sugar, cream 


together; 1 egg well beaten, %4 cup sweet milk, 172 cups flour, 2 heaping teawn 


spoons baking powder, pinch of salt. Bake 25 minutes in two layer tins. 
Butter very sparingly, fill with ripe strawberries mashed with plenty of 


yPugar. wm.) Mrss- Be Dixon: 


‘ae Pork Cake.—1 ib. pork chopped fine, boil 2 minutes in 1% pint water, let 


ati US 


cool. ‘Add ‘1 cup molasses, 2 cups sugar, 3 eggs, 2 teaspoons soda, 1 1b. 
raisins, 1 Ib. currants, cinnamon and cloves % teaspoon, lemon peel, flour 
to, make stiff as fruit cake, rade cia 
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| The Shoe Store for 
all the Family 


AGNEWS BOOT SHOP 
166 COLBORNE STREET BRANTFORD 


THE RIGHT "GROCERY 
‘GROCERIES @ 
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PHONE 683 
172 Market St. - | Bran 


G. S. WINTER SON & co, 
Grocers 


TEA and COFFEE OUR SPECIALTY 


We Carry a Full Assortment of Staple ¢ and 
Fancy Groceries beet’ 


BOTH Be od 


133 Colborne St. -— Brantford 
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: — Cake (Continued) — s 


Apple Sauce Cake.—1 Ib. seeded raisins, % lb. currants, 3 pieces orange 
peel, 2 level teaspoons of spice, 1 cup lard or butter, 2 cups brown sugar, 
salt, 2% cups well cooked apple sauce, add 4 teaspoons of soda to apple 
sauce, 5 cups flour. Bake 1% hours. Mrs. Herbert Howden. 


Hickory Nut Cake—1 cup brown sugar, 1 egg, 3 parts cup cream, 1 
‘cup milk, 2 teaspoons baking powder, 1 teaspoon salt, 1% cups flour, 
1 cup nuts. Myrtle Corner. 


Apple Sauce Cake.—1 large cup brown sugar, 4% cup butter, 1% cups 
apple sauce beat in 1 large teaspoon soda, 1 cup currants, 1 cup raisins, 4 
teaspoon cinnamon and a little nutmeg, 214 cups flour, lemon peel if 
liked. Mrs. F. S. 


Sour Cream Cake.—1 cup brown sugar, 1 cup sour cream, 1 teaspoon 
soda, 1 teaspoon cream of tartar, 1 teaspoon cinnamon, nutmeg, 2 cups 
‘flour, 114 cups seeded raisins. Bake in loaf. Mrs. J. Dixon. 


Dark Layer. Cake —Cream together’%4 cup butter, 1 cup graunlated 
sugar, 2 eggs,.2 tablespoons molasses, % cup sweet milk, 1 teaspgon soda, 
2 teaspoons cocoa. Flour enough to make a thin batter. Sprinkle 1 cup 
raisins on top. Bake in a moderate oven. Mrs. C. Ferris. 


Nut Cake.—34 cup of butter, 1 cup of-milk, 3 cups flour, 2 cups white 
sugar, 3 teaspoons baking powder, 1 teaspoon vanilla, 2 eggs, 2 cups 
walnuts. Mrs. Fielder Harvey. 


Eggless Cake.—!4 cup butter, 1% cups brown sugar, 114 cups butter- 
milk or sour milk, 3 cups flour, 1 cup currants, 1 cup raisins, 1% teaspoons 
soda, 1% teaspoons of spice, and peel. Miss F. Dawson. 


_ Angel Cake.—Whites of 11 eggs well beaten, a pinch of salt, 1 cup sugar. . 
When eggsare half beaten add 1 teaspoon of cream of tartar, then beat stiff. 
Add 1% cups of sifted flour and 1 teaspoon of vanilla. Do not grease the 
pan. Mrs. James Walker. 


Date Cake.—1!/ cups sugar, 1 cup fryings, 2 eggs, 1 Ib. ‘dates, 5c shelled 
English walnuts, 1 teaspoon soda, % cup warm water, 2 cups flour. 
3 Mrs. A. Knox. 


Caramel Cake.—1 cup brown .sugar, 1 tablespoon butter, creamed 
together, 2 eggs, 1% cup molasses, 1 teaspoon soda dissolved in molassés, 
¥Y% cup sour milk, 2 cups flour. Mrs. A. Knox. 


Cocoa Cake.—'% cup butter, 1° cup brown sugar, 2 egg yolks, 2/3 
cup sweet milk, % teaspoon vanilla, 144 cups flour, 2: teaspoons baking 
powder, 6 small tablespoons cocoa, pinch salt. Add beaten whites of eggs 
last. Bake in two layers. Ice with chocolate or white icing. 

Mrs, A. Knox. 


. Strawberry Short Cake.—1%4 cups flour, 4 cup butter and lard, 1 egg, 
1 teaspoon baking powder, 1 teaspoon sugar, 2 tablespoons milk, pinch of - 
salt. Bake in pie plate. Cut and put one half on top of the other, with 
crushed berries between and on top. Serve with cream and sugar. 

‘ Mrs. F. Butter. 


Mock Angel Cake.—1 cup flour, 1 cup granulated sugar, 3 teaspoons 
baking powder, pinch of salt. Sift together 5 times, then add 1 cup boiling 
sweet milk. Stir until smooth then add the beaten whites of two eggs, fold 
them in carefully. Do not grease tin, Moderate oven. 
BEL ot, Mrs. F. Butter. 
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We have had 10 years in car repairing. 
repairs. 


trouble and like your car better. 
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Beauty of Design, Materials and 
charm of correct filling, explat — 
the popularvt, y of 


Ss OLES SH OES 


Our new models are winning 
admiration everywhere 


COLES SHOE CO. 
TWO STORES 
BRANTFORD 


Se SS EN ROSTERS RED OU 
eareires 


Caledonia Garage and Service Station 


Come in and get a demonstration of the Durant 
Star Car. Greatest motor car value, $695.00 complete. 
FLO. B: Caledonia, all taxes paid. : 

Have us look your car over, no matter What. make 
it is, we know them all. 
Our charges are right, the work must be rere 


We are experts on storage batteries and Bee 
Use Stelene and Veedol Oils. You will nas tape 


If you are in trouble, anywhere, call us and we rt 
be there in a few minutes. 
PHONE 60x 


G. FRED AVERY, Prop. 
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* Crumb Cake.—2 cups flour, 1 cup white sugar, 3% cup butter. Rub to 
ecimbs and take out 34 cup. Mix the: rest with cup buttermilk, 1 tea- 
spoon soda, 1 teaspoon cloves, 1 teaspoon cinnamon, 1 egg, 1 cup raisins, 
1 eup currants. Sprinkle. the cup of crumbs on top of cake, and bake in 
a moderate oven, : Mrs, Fred Howden. 


' Molasses Cake.——1 cup Piece Y% cup stgar, 1 cup hot. water, 1 tea- 
spoon soda, % cup butter, 2 eggs, 1% teaspoon each of cinnamon, cloves 
and nutmeg; 2%, cups sifted flour. This should be quite thin when put 
in tin. en Mrs. Gershom Martin. 


u 


’ Sponge Cake—1y/ cups flour, 2 teaspoons creain of tartar, 1 cup sugar, 
2 eges (broken in a cup) fill cup with milk or cream. Stir all. together 
one beat hard for 5 minutes. . Mrs, Fred Howden. 


Chocolate Cake.—2 cups brown sugar, 3 eggs, whites for frosting, % 
cup butter, % cup sweet milk, 2 cups flour, 1 teaspoon soda, 1/3 cup 
chocolate, %-cup sweet milk. Let cook until dissolved. Stir into cake. 
Flavor with vanilla. .- . _ Mrs. Robert Bannister, Jr. 


' Layer Cake.—1 cup granulated sugar, beat: with spoon, 2 eggs, and 
fll the cup with sweet cream, 2 teaspoons baking powder, 1% cups flour. 
Mrs. Bannister, Jr. 


t > Lily White Cake.—Whites of 2 eggs, add shortening to fill half cup, 
add milk to fill cup, 1% cups flour, 2 teaspoons baking powder, 1 cup granu- 
dated sugar, salt,'vanilla. Beat all for 5 minutes. 

Mrs. Lloyd Wan Sickle. 


Buttermilk LED cups buttermilk, 114 cups brown sugar, %4 cup 
Dutter, 3 cups flour, 2 small teaspoons soda, 1 cup raisins, 1 cup currants, 
“spice and peel. Mrs: F. Butter. 


- Chocolate Loaf.—2 eggs, 1 large cup brown sugar, % cup butter or 
Bepoine, ¥% cup sour milk, 1/3 cake of chocolate, melted, or 4 tablespoons 
cocoa, 2 cups flour, 1 teaspoon soda dissolved in ‘hot water, melt chocolate 
with a little butter. Beat well. Mrs. Lloyd Van Sickle. 


Johnny Cake.—1 cup flour,.2 cups corn meal, 1 cup sour.cream, 1 cup 
- sour milk, 2 eggs, salt, 1 cup brown sugar, 1 teaspoon soda. 
he Mrs. Fred Steppes. 


: One Egg Layer Cake.—1 cup granulated sugar, 1 tablespoon Domestic 
shortening, 1 egg unbeaten. Beat all together, add 34 cup sweet milk, pinch . 
o€ . salt, 1% cups flour, 2 teaspoons baking powder sifted with the flour.. 
Mrs. Fred Steppes. 
f Crimb ‘Cake.—2Z tups flour, 1 cup butter, 1 cup granulated sugar, save 
out one cup to put on top of cake. To remainder add 1 egg, 1 cup raisins, 
1A ee sour milk, 1 teaspoon soda, 1 teaspoon cinnamon. Put in loaf 
pan mpread crumbs SOT LOD. Mrs. F. Butter. 


ae Cuke I cup brown sugar, 1 cup cream, l.cup sour milk, 1 cup 
flour, 2 cups corn meal, 2 teaspoons soda. Mrs. F. Butter. 


Fruit Cake —6 eggs beaten separately, 2 Ibs. raisins, 1 1b. currants, 1 Ib. 
‘butter, 1 lb: sugar, % lb. mixed peel, % Ib. almond nuts, 1% Ibs. flour, 
od ‘teaspoon soda, 1 teaspoon cinnamon, 1 cup sour cream. 
| oe Mrs. F, Butter. 

Marble Cake.—¥% cup butter, 34 cup sugar, ty cup of peed milk, 1 cup 
“sue Svlties ‘as 2 eggs, 1 ‘teaspoon baking powder, 
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Mien’s:50c to $1i25 
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Holenecot eosiant for Mem, 
s; Women and Children in all the 
seasons newest colors: Our stock is 
largest and most. complete in the 
history of our business. 
Holeproof Headquarters 


‘W. D. COGHILL 
46 Market Street 
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Cake (Continued) 


Dark Part.—i4 cup af butter, '% Sa sligar, ‘14 cup oafsmolasses, 4 cup 
of sweet milk, 114 cups flour, yaiks of 2 eggs,.2 teaspoons baking powder, 


~ Magee hth each af cloves, cinnamon, aera and :mace. 


tA pS) Wiis. A. Hager. 


Chocolate Cake—1 cup sugar, 2: £288), 34 cup milk, % cup butter, 2 cups 
Flour, }# teaspoon soda. Make custard of 34 cup sugar, ‘% cup amilk, % cup 


chocolate, ‘1 teaspoon vanilla, d teaspoon baking powder. 


Mrs. F. Butter. 


Crawford’s Raspberry Cake—-3 eggs, 14 cup butter, 1 cup ssugar, 12 
cup sour milk, 1 teaspoon soda,~1. eeaieee oa ay a 1 teaspoon «cinnamon, 
2 cups flour, j cup raspberries. ' 


Eagle Cake.—1 egg, 1 cup brown sugar, 1 Jarge spoon butter, 1 table- 


spoon molasses, 1 cup buttermilk or sourimilk, 1] teaspoon seda, % teaspoon 
cloves, cinnamon, nutmeg, flour to thicken. Miss F. Dawson. 


Mountain Cake.—2 eggs, 1 cup granulated sugar, Ya ate butter, 14 cup 
milk, 2 cups flour, 1 teaspoon vanilla or lemon -extract, 2 teaspoons baking 


powder. Bake in loaf. “Mrs. J. Dixon. 


engi. 


Tip Top Cake.—1 egg, 1 tablespoon butter, 1 cup sugar, 1 cup sweet 
milk, 2 scant cups flour, 2 teaspoons baking powder, 1 teaspoon flavoring. 
Bake in two dayers.. : - Mrs.’°F. Dawson. 


Chocolate Cake.—Cream together 34 cup butter, 2 cups brown sugar, 
add 2 well beaten eggs, % cup sour milk, % «cup boiling water in which 
has been dissolved 1 tablespoon cocoa, 1 teaspoon soda, beat i n2 cups 
flour, 1 teaspoon vanilla. Mrs. <. Ferris. 


One Egg Cake.—1 cup of granulated sugar, 1 tablespoon butter, ‘1 ege, 
1 eup of milk, 2 teaspoons baking powder, flavoring; 144 cups flour. ; 


‘Strawberry Short Cake.—174 cups flour, 1% cups butter or ‘lard, ‘1 eRe, 
1 teaspoon baking powder, 1 teaspoon sugar, 2 tablespoons milk, salt. 


A Nice Sohnny Cake Without Eggs.—l cup flour, 2 cups corn meal, 
1 cup sugar, 1 cup sour cream, 1 cup sour milk, a little salt, 2 small tea- 
spoons soda, 2 heaping teaspoons baking powder. 
Mrs. Herbert Howden. 


Bran Cake—3 tablespoons ayippines 134 cups brown sugar, 1 egg, 2 


cups sour milk, % teaspoon soda, 2 cups flour, 4 cups bran add ‘last). 


Mrs. Herb. Howd@n. 
Orange Cake.—2 eggs, 14 cup of butter, 1 cup sour milk, 214 cups 


flour, 1 cup brown sugar, 1: cup. raisins, 1° orange’ put through grinder 
(without rind), 1 level teaspoon soda, 1 teaspoon baking powder. Save 


mipitle of the orange pulp to put in with icing. Mrs. Herb. Howden. 
Nut Cake.—1 cup granulated ‘sugar, 1 dessertspoon butter, whites of 


2 eggs, 34 cup cream, 2 teaspoons baking powder, nuts -and raisins. 


Mrs. Herb. Howden. 


Chocolate Cake.—1 cup dad sugar, % cup butter, 1 egg, 1 tea- 


5 spoon soda dissolved in % cup sour milk, 2 tablespoons cocoa, 1 ege, 
1 teasp@on salt, 1%4 cups flour, 14 cup ‘boiling water to which has been 
‘ hay a p little vanilla, Also dissolve the cocoa in the water. 


Mrs. Herb. Howden. 
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Cake (Continued) 2 


Chocolate Cake.—2 cups sugar (1 white and 1 brown), % cup butter, 
‘2 eggs, % cup sour milk, 4% cake chocolate in %4 cup boiling water, 1 tea- 
spoon soda, 2% cups flour, and flavoring Mrs. Herbert Howden. 


Peanuts Cake.—2 cups flour, 1% teaspoon salt, % teaspoon soda, 1 egg, 
_Y% cup melted shortening, % cup milk, vanilla, 1 cup brown sugar, peanuts. 
Mrs. Herb. Howden. 


Chototats Cake.—2 eggs, 2 cups brown sugar, % cup butter, % cup 
sour milk, 1 teaspoon cinnamon, 1 teaspoon cloves, 1 teaspoon vanilla, 
1 teaspoon soda, 1 teaspoon baking powder, 2 cups flour, % cup grated 
chocolate, fill cup up with boiling water. Add_ last. 

. Mrs. Herb. Howden. 


Cornstarch Cake.—% cup butter, 1% cups granulated sugar, 2 ae 
_ flour, % cup cornstarch, 2 teaspoons baking powder (sift 3 times), 1 cup 
eu milk added to sugar and butter, 3 whites beaten stiff and added last. 

ty ; . Mrs. Herb. Howden. 


vs Crumb Cake. —Mix 2/3 cups Fibs, 1 cup granulated sugar, 4 table- 
spoons butter. Take out 14 cup for icing. To the rest add 1 cup butter- 
milk, 1 cup seeded raisins or carat 1 teaspoon soda, cinnamon and 
: cloves. an Mrs. Herb. Howden. 


Ginger Bread.—1l cup sugar, % cup butter, 2 eggs, 1 cup Be eine 
_. 3 cups flour, 2 teaspoons soda, 2 teaspoons ginger. Mix all together and 
add 1 cup of boiling water. Mrs. Fred Smuck. © 


- jelly Roll—3 eggs, 1 cup baking sugar, 1 cup flour, 1% teaspoons 
baking powder. Bake in hot oven. Spread with jelly and roll white hot. 
Mrs. Fred Smuck. 


Chocolate Marble Cake.—14 cup butter, 1 cup pee 44 cup sweet milk, 
Ww cups flour, 3 teaspoons baking powder, 2 eggs. Drop part of this 
mixture into greased pan. To the remaining ee add 2 tablespoons 
cocoa. Drop this between the white parts and bake in’ modérate oven, 
Ice with chocolate icing. Myrte Curner. 


Chocolate Layer.—1 cup sugar, 4% cup grated chocolate, 34 cup sweet 

milk, heat until melted, cool and add 1 cup sugar, % cup butter, 2 eggs, 
4 cup sweet milk, 1 small teaspoon soda, 1 small teaspoon baking powder, 
1 small teaspoon vanilla. Mrs. F. Smuck. 


Cheap Marble Cake.—1 egg, 1 cup sugar, 1 cup milk, 2% cups flour 
(sifted), 2 teaspoons baking powder, 4 tablespoons butter. Take % the 
mixture and add 2 tablespoons molasses, 1 small teaspoon cloves, cinnamon 
ane ener: Drop first a speontul of dark then a spoonful of light batter. 

: Mrs. R. Allan. 


Peaasherry Cake.—1 cup white sugar, 4% cup butter, 2 eggs, 2 table- 
_ spoons buttermilk, 1% cups flour, 1 teaspoon cinnamon, 1 teaspoon soda, 
_ nutmeg, 1 cup raspberries (to be added last). Mrs. R. Allen. 


Bride’s Cake.—Cream together 1 cup white sugar, 4% cup ‘butter, A 
- cup sweet milk, % cup cornstarch, 1 cup flour, 11%4 teaspoons baking powder, 
ft at teaspoon lemon, whites of two eggs added last. 

‘Mrs. Elizabeth Dixon: 


| Pehocolaté Cake. es egg, 1 cup sugar, 1 cup sour milk, %4 cup lard or 
my dripping, 1 teaspoon soda, 2 tablespoons cocoa, flour to thicken. 
es v% Se Mrs. Elizabeth Dixon. 
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DPemfisters SYimeled 
FURRIERS | 
102 DALHOUSIE STREET | 


The Model Cloak & Suit Ga. 


Manufacturers and Retailers 
“THE STORE WITH A CONSCIENCE” 


And Always the Store of Values 


146 Colborne St., - Brantford 


Wiles & Quinlan 


CLOTHING FURNISHINGS 


HATS AND See 
FOR 
‘MEN AND BOYS 


165-7 Golborne St., Brantford, Ontario 


BIG 22 a House | 
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Cake (Continued) 2 


Hickory Nut Cake.—1 cup sugar, %4 cup butter, % cup sweet milk, 
2 eggs, 2 cups flour, 2 teaspoons baking powder, 1 cup nut meats chopped. 
: : Mrs. E. Ferris. 


Ginger Layer Cake.—2 eggs, 2/3 cup brown sugar, 1% cup molasses, 
Y% cup butter, 1 teaspoon soda, 1 teaspoon ginger, 1% cup sour milk, 2 
-cups flour. 9 Mrs. E. Ferris. 


_ Ginger Bread.—¥2 cup brown sugar, 14 cup butter, 1 cup molasses, 1 
egg, 1 cup sour milk, 2!4 cups flour, %4 teaspoon ginger, 1 teaspoon soda. - 
Mrs. E, Ferris. - 


Marble Cake.—Light Part.—l cup white sugar, % cup butter, 1% cup 
sweet milk, #4 teaspoon soda, 1 teaspoon cream of tartar, 3 egg whites 
(beaten stiff), 2 cups flour. Mix all together and beat. 


Dark Part.—l cup brown sugar, %4 cup butter, 4% cup molasses, % cup 
sour milk, 34 teaspoon soda (dissolved in milk), 1 teaspoon cloves, % tea- 
spoon nutmeg, 3 eggs (yolks beaten stiff), 2%4 cups flour. 


Walnut Cake.—1 cup brown sugar, % cup butter, 2 eggs, ¥% cup sweet 
milk, 1 cup chopped walnut meats, 2 teaspoons cream of tartar, 1 teaspoon - 
soda, 114 cups sifted flour, Bake in long pan. Ice and put walnuts on top. 

Mrs. A. Knox. 


Date Cake.—114 cups brown sugar, % cup butter, 2 eggs, % cup sweet 
milk, 1 2/3 cups flour, 1 cup dates cut fine, 1 teaspoon baking powder, 
YZ teaspoon cinnamon, % teaspoon nutmeg. Beat all together well. 


Filling.—1 cup dates, %4 cup granulated sugar, a little hot water, boil 
till thick. Mrs. F. Fair. 


Chocolate Cake.—114 cups brown sugar, 2 eggs, 1 cup sour cream, 1 
teaspoon soda, 1 teaspoon baking powder, 2 teaspoons vanilla, 2 table- 
spoons cocoa dissolved in % cup boiling water, % cup lard or butter, 
2 cups flour. Mrs. (EF. Bair: 


Devil’s Cake.—1 cup cocoa, 1 cup brown sugar, yolk of 1 egg, % cup 
milk. Cook in double boiler till cocoa is dissolved, and cool. 


Cake Part.—1l cup sugar, 1 scant cup butter, 2 eggs, 1% cup milk, 2 
cups flour, 2 teaspoons baking powder, vanilla. Stir in custard and bake. 
in moderate oven. 


Nugget Cake—2 eggs, 1 cup brown sugar, 1 cup sour milk, 1 cup 
raisins, %4 cup butter, 114 cups flour, 14 cake unsweetened chocolate, 1 
teaspoon soda, 5c walnut meats. Mrs. Herb. Howden. 


Marble Cake.—Light Part—1 cup white sugar, % cup butter, YZ cup 
sweet milk, %4 teaspoon soda, 1 teaspoon cream of tartar, 3 eggs (whites 
beaten stiff), 2 cups flour. Mix all together and beat. 


Dark Part.—1 cup brown sugar, % cup butter, #2 cup molasses, % cup 
sour milk, 34 teaspoon soda (dissolved in milk), 1 teaspoon cloves, % 
teaspoon nutmeg, 3 eggs (yolks beaten), 214 cups flour. Mix all together 
‘and beat dark part stiffer than white part. Put first spoonful of light, 
then on dark. Repeat until all is used. Bake in hot oven. 

Mrs. E. Ferris. 


__ Bride’s Cake.—Cream together 1 cup white sugar and % cup butter, 
add % cup sweet milk, % cup cornstarch, 1 cup flour, 1% teaspoons baking 
- powder, 1 teaspoon lemon extract, whites of 2 eggs added last. 

: | Miss E. Dixon 
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E. A. NEWMAN & SONS 


Diamond Rings, Watches © 


i= 


_ Silverware 
We do Expert Repatring 


97 Colborne St. - | Brantford, Ont. 


“SAY IT WITH FLOWERS” 


“ The Rosery” 


Phone 855w Members Florists 
Telegraph Delivery Ass’n 


88 Peo ae lh hee - BRANTFORD, ONTARIO 


rey ae Farmers’ Co-Op. 


Flour, Bran, Shorts, Seeds 
| and | 
all lines of Farm Supplies 


| ay 
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Cake (Continued) _ 29 


Chocolate ‘Cake-—1 egg, by cup sugar, 1 cup sour milk, 1% cup: lard or 


drippings, 1 teaspoon soda, 2 tablespoons cocoa, flour to thicken. 


Miss E. Dixon. 
‘Graham Cake.—1 cup brown sugar, % cup lard, 1 egg, 1% cups butter-_ 


’ milk, 1 teaspoon soda, Graham flour to make stiff enough to spread over 


the pan, itself. Kat while warm, Mrs.) Perris) 


_. Pork Cake—1 1b. fat pork, 1 pint hot water. Pour on park when 
chopped. 1 Ib. raisins, 1 lb. currants; 2 cups:molasses, 2.cups sugar, 1 tea- 
spoon cinnamon, 1 teaspoon cloves, I cup cream or buttermilk, 1 tablespoon ~ 
soda, 8 cups flour. Bake in a stow oven. Mrs. N. ‘Atkingon, 


Devil’s Cake.—-Custard Part.—1 cup cocoa, 1 cup brown sugar, yolk of 
1 egg, % cup milk. Cook in double boiler till cocoa is dissolved. 


Cake Part.—1 cup sugar, 1 scant cup butter, 2 eggs, % cup milk, 2 cups 
flour, 2 teaspoons baking powder, vanilla. Stir in custard and hake in 
a moderate oven. © Mrs. N. Atkinson. 


Chocolate Cake.—1!14 cups brown sugar, 4 cup butter, 2.eggs, 1 tea- 


a spoon soda, % cup cocoa, ie cup hot water, 2 cups flour, Sy ay hea vanilla, 
' ¥% cup sour milk. What Miss L. A. Cowan. 


Cookies and Small Cakes 


Ginger Cookies.—1 cup molasses, 1 egg, 1.cup brown sugar, 1 teaspoon 
soda, 1 tablespoon ginger. Put molasses on the stove, just .let it came 
to ‘a. boil then stir in the soda. Mix ginger, sugar, egg sand. a little salt 


-. together and pour on the hot molasses. Mix flour and roll, 


Mrs. E. Ferris, 
1-2-3-4 Cookies.—1 cup butter, 2 cups sugar, 3 cups flour, 4 eggs, % tea- 
spoon baking powder added in a little more flour. Roll very thin. 

Mrs. Wm. Knox. -- 


Cream Puffs:—Put in a saucepan 1 cup of hot water:and % cup of 


butter. When boiling, work into it until smooth 1% cups flour. Cool. 


Beat into the mixture (1 at a time) 5 eggs. Bake in a quick oven until 


light. When cool cut open and fill with whipped cream. 


: Mrs. R. Bete. 
Rocked Drops.—2 eggs, 1 cup Brea sugar, Y cup butter, 21%4 cups 


. flour, 1 Ib. dates, 14 Ib. nuts; 1 teaspoon baking soda in a little warm water. 


Bake ina moderate oven, Mrs. Wm. Knox. 


Hermit ‘Cookies.—114 cups ‘granulated sugar, 1 cup butter, licup chop- 


sped raisins, 3 eggs, 1 teaspoon soda dissolved in 1 tablespoon of sour 
cmilk, 4 cups et or enough to roll without sticking. 


Mrs. Wm. Knox. 


Sour Cream Cookies (Eggless).—2 cups ‘grantilated sugar, 2 cups sour 


cream, 2 teaspoons soda dissolved in hot water), % teaspoon salt, J ‘tea- 
“spoon vanilla. Flour to make stiff dough. © Miss E. Dixon, 


Ginger Cookies.—2 cups molasses, 1 cup brown sugar, 1 cup shortening, 
1 cup sour milk, 1 teaspoon ginger, 1 teaspoon cinnamon, 1 teaspoon soda 


_ ‘dissolved in 2 tablespoons hot water. Flour to stiffen. Mix all together 


"and Jet stand over night if desired. : _-Miss E .Dixon. 
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HAVE YOU TRIED 


NMicHutchion’s Bread 


‘The Quality Loaf” 


Brantford and Brant County 


STAND .RD BANK 
of Canada 


Be prepared for: a raimy day by depositing your 
savings with us: 


Remember the old saying: : “es 
. “Save aDollar-a day and’ keep the Poor House away” 
Loans: also made.to assist you in your business — 
_ Branches at Caledonia and Brantford 


Caledonia, Ontario 
A. Ww. PARRISH, 


MANAGER 
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ea Guida chp ite Hea uta denn quennumaaiAAMNeeRaneaunieAine 


- Zraumign 


Cookies (Continued’ e 


White Cookies.—3 eggs, 2 cups granulated sugar, 1 ccup ‘tard, ‘1 cup 
- sweet milk, 5 teaspoons baking powder, 1 teaspoon vanilla, ‘flour to make 
stiff enough to roll. Roll not too thin: and bake in quick oven. 
Mrs. E. Ferris. 


Of a good beginning cometh a good xend. 


Tea Cookies.—2 cups brown sugar, .2. eggs, pinch salt, 1 cup sour © 
«ream, 1 cup shortening, 42 cup buttermilk, grated rind of one lemon, 
nutmeg, 1 cup seedless raisins, 1 teaspoon soda, add flour. 

‘| Mrs. Chas. Cowan. 


Drop Cakes.—2 eggs, % cup butter, 1% cups buttermilk, 1 teaspoon 
soda, % teaspoon salt, 1% cups oatmeal,.2 cups flour, 1.Jb. dates chopped, 
1% cups brown sugar. Mrs. Alex. Hager. 


Ginger Cookies.—1 cup sugar, 144 cups. molasses, 1 cup butter and ‘tard, 
34 cup warm water, 1 dsesertspoon somos 1 tablespoon ginger, % teaspoon 
alum. 


Cocoanut Drops.—Whites of 3 eggs. beaten to.a stiff froth, 34 cup 
white sugar. Put this over the tea kettle until it sticks to the bowl, then 
sremove and add 2 cups shredded cocoanut, 1 teaspoon vanilla, 1% soda 
biscuits rolled fine. Drop on buttered tin and brown in the oven. This 
makes about twenty. Mrs. Lloyd VanSickle. 


Oatmeal Macaroons.—3 cups oatmeal, 2. cups-flour, 2 cups brown sugar, 
iJ cup butter or dripping, 1 cup chopped raisins, 1 teaspoon soda. Mix 
together dry. Then add 2 well beaten eggs, 1 cup buttermilk, salt( and 
nutmeg. Drop by teaspoonfuls on buttered tin. Mrs, Frank Butter. 


White Cookies.—2 eggs, 1 cup lard, 1% cups granulated sugar, 1 tea- 
spoon soda in a cup of sour cream, flavoring, about 5 cups flour, and 2 
teaspoons baking powder. Mrs. Robt. Duncan. 


Drop Cookies.—1 cup granulated sugar, % cup butter, 4% cup sweet 
cream or good milk, 1 egg, % teaspoon salt, 2% cups flour, 1 teaspoon 
cream of tartar, % teaspoon soda. Mrs. Fred Steppes. 


Fried Cakes.—2 eggs, 2 cups brown sugar, 4 tablespoons melted butter, 
2 cups sweet milk, 2 teaspoons baking powder. Fry in boiling lard. 
Mrs, Frank Butler. 


Short Cake ae pound butter, yu pound brown sugar, 1 pound flour, | 
Ma egg. Mrs. Alex. Hager. 


Oatmeal Cookies—3 cups oatmeal, 3.cups flour, 14. cups brown sugar, © 
1 teaspoon salt, 1 teaspoon soda, 3% cup. buttermilk, Roll quite thin and - 
bake in a hot oven. Mrs. Fred Howden. 


Oatmeal Macaroons.—2 «eggs, 1 cup white sugar, 1 cup cocoanut, 2 ( 
cups oatmeal, 2 tablespoons melted butter, .1 teaspoon vanilla, Mix all. 


together and drop with a teaspoon on buttered tins. ~— 
Mrs. Fred Howden. 


Lemon Caokies.—Whites of 3 eggs,. 42 ups granulated sugar, 5 cents 
worth of oil af lemon, same of ammonia. 1 pint lard, 1 pint milk, flour. 
Roll thin. Soak ammonia in milk over night. Mrs. Frank Butter. 


Lemon Biscuits.—2 eggs, 2 cups granulated sugar, 2 cups sweet milk, 
1% cups lard, a Jittle salt. .5 cts. bags es ammonia, .5 cts. oil of lemon. 
Flour enough .to ral, Tae ‘Mrs. Frank Fair 
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~The Market Boot a 
W. H. BROUGHTON, Mer. 


Wholesale and Retail Dealers in 


Boots, Shoes, Rubbers, 
Trunks and a Bags 


Boots sold direct from factory to foot - 


"Red and White Rubber Soled Goods a Specialty 


YOU PAY LESS HERE 


16 Market St. _ Bell Phone 954w Branttooe 


LEITH’S CORNER STORE 
GROCERIES,. TEAS A SPECIALTY 
FRUITS AND VEGETABLES 


J. H. HOWDEN 


Office Phone 16-15 ~ Residence Phone 16-2 
Undertaker and Funeral Director 
Dealer in | 
Wright Pianos — Columbia Grafonolas 


Records and Needles 
Beatty Bros.. Stable Fittings and Hay Tools 
Burlington Perfect Silos : 
Washing Machines and Wringers 


| “pees —Also———— 
Fire and Life Insurance Real Estate 


Caledonia, aaa Ontario 
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Cookies (Continued) ee : 


Ginger Cakes.—1 cup sugar, 1 cup molasses, }4 cup shortening, 1 egg, 
“2 teaspoons ginger, 2 teaspoons cinnamon, 1 teaspoon soda, 1 teaspoon 
salt, 4 cups flour. Shape with the hands. _. Helen Hager. 


Lady Fingers.—1 egg, 1 cup sugar, 14 cup butter, %4 cup milk, 1 pint 
flour, 2 teaspoons baking powder, 1 teaspoon vanilla. Helen Hager. 

Doughnuts.—1 cup sugar, 1 cup sour milk, 1 egg, 1 teaspoon soda, 

% teaspoon cream of tartar, 2 teaspoons melted butter, 14 teaspoon salt, 

a littl nutmeg and cinnamon. Mix into a soft dough. Fry in lard, 
; Miss C. Preiss. 


Banana Fritters.—-1 egg, beaten, %4 cup sweet milk, salt, 2/3 cup flour, 
1 level teaspoon baking powder, 2 large bananas cut up fine Drop 
from a spoon in hot fat. Serve with a sweet sauce or sugar syrup. 
Mrs. M. German. 


_ Almond Cakes.—2 lbs. sugar, 6 eggs, %4 lb. almonds, % teaspoon soda 
dissolved in a tablespoon boiling water, flour to stiffen. Make the dough 
the night before Roll with the hands, slice, brush with milk and bake. 

Mrs. Robt. Bannister, Sr. 


_ Graham Muffins.—1 cup graham flour, 1 cup white flour ,34 cup sugar, 
1 tablespoon butter, 1 teaspoon soda, 1 teaspoon baking powder, 1 cup 
Sweet cream, 1 egg. Mrs, Frank: Fair. 


Tea Cakes.—-3 eggs, 2 cups shortening, 2 cups sugar, % teaspoon soda . 
{small). Mrs. Robt. Bannister, Sr. 


Oatmeal Drop Cakes.—1 egg, 1 cup sugar, 1 cup milk, % cup shorten- 
ing, 1 cup flour, 2 cups oatmeal, 1 teaspoon salt, 1 teaspoon bakin 
powder, % teaspoon soda. Drop on buttered tins and bake. | 

Mrs. Norman Atkinson 


Shotrbread.—1 cup light brown sugar, 2 cups butter, 3 cups flour. 
Mix butter and sugar well together, add flour and mix until it may be 
rolled out on the board or made into small cakes with the hand. Prick 
the cakes with a fork, put a small piece of peel on each and sift | 

with sugar. Mrs. B. Dipon. F 


Oatmeal Drops—1 cup brown sugar, 1 egg, 1 cup shortening, 1 cup 
sour cream, 1 teaspoon soda, 1 teaspoon cream of tartar, 1 cup seedless 
¥aisins, 2 cups oatmeal, 3 cups‘flour, % cup nuts. 
: Mrs. Robt.. Bannister, Jr 


-.+ Scotch Short Bread.—1 pound unsalted butter, %4 lb. brown sugar, 2 
Ibs. flour. Work well with the hands and bake in a slow oven. 
ay Mrs. Robt. Bannister, Jr. : 


Rocks.—4 cup butter, 1% cups sugar, beat to a cream; 2 eggs, 1 cup 
‘chopped raisins, 1 teaspoon cinnamon and nutmeg, I small teaspoon 
soda dissolved in 3 tablespoons thick milk, 2 cups rolled oats, 2 cups 
flour. Drop on greased pans. Mrs. Frank Fair. . 


- ‘Cookies.—2 cups sugar, 1 heaping cup butter, 2 eggs, well beaten, 
flavouring, 1 cup sweet milk, 3 cups flour, 2 teaspoons baking powder. 
} Mrs. Wm McBay. 


Oatmeal Cookies.—2 cups flour, 2 cups oatmeal, 1 cup white sugar, 
J cup butter, 1 cup raisins, 34 cup sour milk, 1 small teaspoon soda, 1 
small teaspoon baking powder, walnut meats 5c, salt. | ne 
i ae oe . Mrs. Cameron Ferris. _ 
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Housewives: — ) 
Your needs for your house or self 
: i De tt | 3 
Groceries, Dry Goods 
| | or . 
Wearing Apparel 
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Get itfrom BERSCHT where you get the best 


=H. H. BERSCHT 


Phone 99 Caledonia 


pS 2 2 


Try our own Brand “EXCELO TEA” it’s a winner — 


SAMUEL AVERY 


FUNERAL DIRECTOR 
FURNITURE AND CARPET DEALER ~ 


Agent for White Sewing Machines 


and Edison Phonographs. 


PHONF—Office gt 


— House 23a 


CALEDONIA - - ONTARIO — 
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Cookies (Continued) © | iy ae 


Sones a cup white star, ‘, cup currants or raisins, | egg (save 
the white for the top), 1 tablespoon lard, 1% cups buttermilk or sour milk, 
1 teaspoon soda, 2 teaspoons baking powder, flour to make a good 
ate Cut in strips and cut dough. Miss Florence Dawson. 


Scones.—1 egg, 1 cup sugar, 1 cup sour cream, % cup butter, %4 cup 
currants, 1 teaspoon salt, 2 teaspoons baking powder, i. teaspoon soda, 
flour to make a stiff dough. Drop on buttered pan and bake. Use white 

to brush top. ) Mrs. Norman Atkinson. 


Pancakes.—114 pints flour, 134 pints sweet milk, 1 egg, 2 teaspoons 
baking powder, pinch of salt. Mrs. Norman Atkinson. 


Graham Wafers.—1/3 cup butter, 1 cup sugar, 1 egg, % cup milk, 1% 
cups graham flour, 1 cup white flour, 2 teaspoons baking powder, % 
teaspoon salt, 2 teaspoons vanilla. Cream butter and sugar, add egg (well 
beaten), then milk and vanilla. Sift dry ingredients, then blend in above. 
Roll thin and bake. Keep in a dry cool place. Mrs. Andrew Knox. 


Delia’s Puff Cake. ee cup granulated sugar, cream with % cup butter, 
Add in order yolks of 2 eggs, %4 cup sweet milk, a little vanilla, 114 cups 
flour, and stiffly beaten whites of 2 eggs, % teaspoon baking nowder 

Mrs. Robt. Bannister, Sr. 


Raisin Cakes.—1 cup sugar, 34 cu butter, % cup sweet cream, % cup 


chopped raisins an dcurrants, 1 egg, 2 teaspoon salt, 14% teaspoons baking 
powder, 2) cups flour. Drop on eau tins. Mrs. Frank Fair. 


Date Cakes.—34 cup butter, 2 cups oatmeal, 2 cups flour, 1 teaspoon 
Boney Y% cup buttermilk, 1 cup sugar, 1 egg. Mrs. Frank Fair. 


Boston Drops.—2 eggs, 1 cup brown sugar, 34 cup butter, 244 cups 
flour, 1 lb. dates, %4 Ib. nuts, 1 teaspoon soda in a little warm water. 
Bake in a moderate oven on buttered tins. Mrs. Herb. Howden. 


St. Dennis Cookies.—-3 cups granulated sugar, 1 cup butter, 3 eggs, 1 
cup sweet milk, 7 cups fluor, 3 teaspoons baking powder, grated rind of 1 
lemon. Mix sugar, butter, then beat in the eggs, and add other ingredients. 
Roll out and sprinkle top with sugar. 


Sponge Cakes.—1 egg, 1 heaping tablespoon butter, 1% cup sour cream, 

WA cup brown sugar, ¥% teaspoon soda, flour enough to drop rom a spoon. 
Mrs. Herb. Howden. 

Scones.-——2 cups flour, 2 teaspoons baking powder, % teaspoon salt, 1/3 

cup sugar, 3 tablespoons butter, 1 egg, (currants). Enough milk for a 
soit dough. Mrs. Herb. Howden. 


Short Bread——2 cups butter, 1 cup sugar, 3 cups flour. Use light 
brown or confectioner’s sugar. Bake in a moderate oven. 
) Mrs. Jas. Walker. 


i Brock: Betties: —1 cup sugar, 2 cups flour, 1 egg, 2 tablespoons butter, 
14 teaspoon soda, 1 teaspoon cream of tartar, Vy, teaspoon Salt, 4 tablespoons 
milk, 14 cup chopped nuts, 1% cup chopped raisins. Drop from teaspoon 
and bake in a quick oven. _. Mrs. Roy Ferris. 
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CALEDONIA » DRUG STORE 


“ PROMPT SERVICE ” | Telephone Sa 


AGENTS FOR 
REXALL REMEDIES a ae 8 
PARKE & PARKE, HAMILTON, BOOKS 
NYAL REMEDIES, STATIONERY 


G. R. McColl, Druggist 
Caledonia, Ontario | 


Overhauling our Specialty : ‘Repairs and Gasoline, 
Batteries Rebuilt Oils and Greases 
Vulcanizing Phones : CASH 
Garage 48; House 38x. 


AVERY’ 5 GARAGE 


GEO. AVERY, Prep. 
Agent for Chevrolet Motor Cars 


Melotte Separators, Automatic Electric Lighting 
and Power Plant, Gas Engines, Etc. 


“A. KH. JON KS 
BAKER 


Confectionery, Fancy Groceries and Fruits 
For a QUALITY LOAF Try us. 
Phones: Business 24Y, Res. 58Y " 
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Cookies (Continued) me 


Fried Cakes.—1l1 cup sugar, 2 eggs, 2 tablespoons butter, 2/3 cup sweet 
milk, 2 teaspoons baking powder, flour enough to roll. 
Mrs. Fred Howden. 


Hermits.—144 ‘cups brown sugar, 1 cup butter, 3 eggs, 1 teaspoon 
cinnamon, % teaspoon soda, 2 cups flour. ‘Drop with pine ha on well 
greased pan. 


- Vanilla Cookies—1 cup of lard or butter, 2 eggs, 2 cups brown sugar, 
% cup sour milk, 1 level teaspoon baking soda, 2 level teaspoons cream of 
tartar, 1 teaspoon vanilla, enough flour to roll without. sticking. If all 
lard is used hy YZ teaspoon salt. Mrs. Chas. Cowan. 


Kilicrankers. —2 cups rolked oats, 4% cup flour, 1 cup granulated sugar, 
2 eggs, 2 teaspoons melted butter, 2 teaspoons baking powder, pinch salt. 
Greatly improved by % cup cocoanut. Beat egg yolks and sugar, add 
butter, salt, flour, then oats and baking powder, then egg whites beaten 
stiff. Moderate oven. Janet Patterson, 


Oatmeal Macaroons.—1 cup brown sugar, 1% cups flour, 3% cups rolled 
oats, 3 eggs, 4 tablespoons butter, 4 teaspoons baking powder. 
Mrs. Herbert Howden. 


Muffins.—1 cup sugar, % cup butter, 2 eggs, 1 cup sour milk, 2 cups 
graham flour, 1 cup white flour, 1 teaspoon soda. Bake in muffin pans. 
Mrs. Fred Smuck. 


ut 


Date Cookies.—Stone and chop 1 cup of dates, cream together 2/3 cup 
of butter and 1 cup sugar, add the dates, pinch of salt, % teaspoon_cinna- 
mon, 4% teaspoon nutmeg, add 1 cup milk, add a little flour, then 2 tea- 
spoons baking powder, and enough flour to make stiff to roll. 

Mrs. Herb. Howden. 


Doughnuts.—2 cups brown sugar, 2. eggs, 4 tablespoons melted butter, 
2 cups sweet milk, 2 teaspoons baking powder, flour to make stiff enough 
to roll. Mrs. Herb. Howden. 


Pancakes.—1'4 cups flour or a litthe more, 1% cups sweet milk, 1 egg, 
I teaspoon salt, 4 teaspoons baking powder, 1 tablespoon melted shortening. 
Mix all dry ingredients Tirst, then add the egg, melted shortening and milk. 
Bake on a greased griddle. Mrs. Herb. Howden. 


Oatmeal Cookies.—1 cup butter and lard, 2 cups brown sugar, 3 eggs, 
2 teaspoons baking powder, a little soda, teaspoon salt, a small % cup milk, 
3 cups oatmeal, flour enough to roll. Mrs. Herb. Howden. 


Oatmeal Cookies.—3 cups of catmeal, put through meat grinder, 1 cup 
brown sugar, 2 cups flour, 1 cup butter, fill it up with boiling water, 1 
#raspoon. soda, salt. . Mrs. Herb. Howden. f 


White Cookies.—2 cups brow nsugar/ 1 cup butter, 3 eggs, ‘4 cup 
weg ‘sour cream, 1 teaspoon soda, 2 teaspoons baking powder, flour to roll. 

. Mrs. Herb. Howden. 
Ginger Cookies. —1 cup molasses, 1 cup lard, 3 eggs, 1 cup brown sugar, © 
i LM BR OOn ginger, 1 tablespoon soda, flour to roll, fe 

i : Mrs. Herb. Howden. © ‘ 
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CALEDONIA MILLING C0, Ltd, 


CL eee 


THE BEST FLOURS FOR BAKING 


PEERLESS for Pastry 
ELECT for Bread 


BLAIN’S GROCERY 


Choice Groceries and Fruits 


Bacon, Cooked Meats and 
Confectionery 
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Cigarettes and Tobacco 
PHONE 37 


CALEDONIA, = ONTARIO 
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"Cookies (Continsed) 39 


_ Oatmeal Macaroons.—3 cups oatmeal, 2 cups flour, 2 cups ioc sugar, 
1 cup butter, 1 cup chopped raisins, 1 teaspoon soda. Mix together dry and 
add 2 well ‘beaten eggs, 6 teaspoons sour milk. 
Mrs. Herb. Howden. 


Spice Cookies.—1 cup sugar, 2 cups butter and iard (stir well), 2 eggs, 
a little salt, 4 tablespoons sweet milk, 1 small teaspoon soda, 34 teaspoon 
baking powder, 134 cups flour, 1 teaspoon cinnamon, % teaspoon cloves, 
1 cup chopped raisins. Drop in teaspoonsful far apart. 
Miss C. Preiss. 


California Cookies.—%4 cup butter, %-cup lard, creamed with 1 cup 
sugar,*2 eggs well beaten, 1 cup sour milk, 1 teaspoon soda, 1 cup molasses, 
-1 teaspoon cinnamon, 1% teaspoon cloves, % teaspoon nutmeg, 1 teaspoon 
allspice, a little salt, 1 cup chopped raisins, flour enough to.make a hatter 
-.to drop from spoon on buttered ‘tins. Put a large raisin on each. 

: Miss C. Preiss. 


Onin Choking” | Jb, butter, 2 Ibs. sugar, 4:lbs” flour, 6 eggs, 1 pint 
warm water, 1 ounce ammonia (dissolved in the water), 2 teaspoons of 
lemon flavoring. Mrs. M. German. 


Jelly Cookies.—1 cup sugar, %4 cup butter, .2 eggs, 2 tablespoons sweet 
milk, 1 teaspoon cream of tartar, 4% teaspoon soda. Rill out, cut in any 
“shape desired. Put a piece of jelly on centre.and another cookie on 
top. Bake. Mrs. M. German. 


Oatmeal Drop Cookies.—2 eggs, 1 cup butter and lard mixed, 2 cups 
brown sugar, | cup sour milk, 2 cups rolled oats, 1 teaspoon vanilla, 1 
rounding teaspoon soda, flour enough to make a stiff batter. Drop from 
- spoon on buttered tins. Miss C. Preiss. 


Cocoanut -Cookies.—1 cup butter, 2 cups sugar, 2 eggs, 1 cup grated 


- cocoanut, 1 teaspoon vanilla, 2 teaspoons baking powder, .flour to.rall out. 


Caraway Cookies:—2 (small) «cups sugar, 1 cup butter, 4% cup sweet 

milk, 1 egg, 2 teaspoons baking powder, 1 teaspoon caraway seeds, enough 

flour to make a soit dough.. Mix Well, roll and bake in a quick oven. 
Miss C. Preiss. 


Annis Seed Cookies.—2 Ibs. granulated sugar, 8 eggs, 1 heaping tea- 
spoon annis seed, 2 teaspoons baking powder, enough flour to make stiff 
‘dough. ‘Roll out thin and cut in desired shapes. Lay on a floured board 
-and let stand over night. They burn easily. Do not have too hot an 
Paved kis -Miss C.: Preiss. 


Oatmeal Drops-—3 cups oatmeal, 3 cups flour, 2 cups brown sugar, 
1 cup raisins (seeded and one 1 teaspoon cinnamon, 1 cup melted 

butter, 2 eggs (well beaten), 1 teaspoon soda dissolved in Y% cup sour 
milk. Mix all dry ingredients together, then add other materials. . Drop 
by teaspoonsful on greased tin and bake in moderate oven. One cup of 
walnut meats may be added idfesired. Myrtle Corner. 


Bran Muffins.—1 egg, 12 cup brown sugar, 1 cup sweet cream, bate 
size of an egg, 2 teaspoons baking powder (small), ll icup tldur, 2 ¢ups 
om bran Salen dJast). ee in muffin tins. | 
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RAMSAY BROS. 


GENERAL MERCHANTS 
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{ 


Millinery Dry Goods ‘China and Dinner Sets 
Gent’s Furnishings Boots and Shoes - 


Rubbers Suits and Overcoats © . Groceries 


CALEDONIA, -. ONTARIO 


SHAW’S SHOE STORE 
BOOTS, SHOES AND RUBBERS 


Agents, by appointmen$, for 
Hurlbut Welts,. Pussy-Foot and Pied-Piper Shoes 
for children 


CALEDONIA, - - ONTARIO 


Cosy Theatre 


Barney O' Rourke. 


Caledonia | 
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i : Set Cookies (Continued) one q a 


Raisin Drop Cakes.—1 cup sugar, % cup butter, 1 egg, 1 cup raisins, 
eA cup. sour milk, 1 small teaspoon soda, 2 cups flour, nutmeg. 
a Mrs. B. Dixon. 
Jam-Jams.—2 eggs/ 1 cup brown sugar, 1 cup shortening, 6 tablespoons 
Syrup, 2 teaspoons soda, 1 teaspoon lemon or vanilla, flour to roll thin. 
Cut and bake, while warm put together with jam. Elizabeth Dixon. 


: Butter Tarts—1 egg, 1 cup brown sugar, 1 cup raisins, butter size of 
walnut, flavor to taste. Beat until full of bubbles. Drop spoonful 
‘into lined patty tins and bake. Mrs. Fred Smuck. 


{ 


fey Nice Supper Dishes 


Baked Eggs.—To 1 measure of bread crumbs add 34 measure of scalded’ 
milk and 1 measure of chopped cooked ham. Line greased custard cups 
with mixture. Break eggs into the centers and bake until set 
ere, Mrs. Gershom Martin. 


Baked Corn.—1 can corn, 1 cup milk, 2 eggs, 1 teaspoon butter. Beat 
eggs, add to corn, season with salt and pepper, add ale Bake slowly 
until well browned. Mrs. Gershom Martin. © 


. . Baked Salmon.—Remove skin and bones from a can of salmon. Pick 

‘apart with a fork. Place in a greased pan. . Scald 1 pint of milk and 
_thicken with 1 tablespoon cornstarch, add 1 tablespoon butter. Pour 
‘over salmon. Place cracker crumbs on top. Brown in oven. 


Mrs. G. Martin. 


Scallop Potatoes— Take a deep baker and put on top of the stove with a 

little butter in it. Slice 1 small onion in it and let it fry a few, minutes. 

“Take it from the stove and put 6 potatoes sliced thin in the pan in layers, 

putting pepper, salt and a little butter on each layer. Sprinkle a few 

_.bread crumbs on top and pour YZ pint of milk over all. Bake -in ‘a 
_ moderate oven 1 hour. Mrs. Wm. McBay. 


: Savory Molds.—1 cup cooked meat minced, 1% cup bread cian j 
tablespoon butter (level), 1 tablespoon onion juice, salt and pepper to- 
“taste. Mix together and moisten with 1 egg. . Put in molds or one large 
ek Serve with tomato sauce. 


a4 


+ Sauce.—1 tablespoon butter, 1 tablespoon flour, 1 cup tomato juice. 
1G ae Mrs. Fred Smuck. 


é pee boned Potatoes—Butter a baking dish and into it slice raw potatoes 
and a small onion in alternate layers, adding salt, pepper and bits of butter 
‘with each layer. Almost cover with milk and bake until potatoes are 


a _ Soft. : | _ Mrs. Fred Simuck, 
oH Fried Salmon.—1 can salmon, 2 cups bread crumbs, 3 eggs, salt ane 


e ARE DPET, add oh to make pats and fry in butter. Mrs. Fred Steppes. 


Y elas Custard. Lo eggs, 1 cup grated cheese, 1 cup of: dry bread 
- crumbs a or 34 cup of milk, salt and pepper. Bake in oven. 
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CENTRAL GARAGE 


FRED NICHOLAS, Pror. 


Auto Accessories, 
White Rose Gasoline, 


Enarco Oils, Tires, Tubes, Etc. 


Agent for Gray and Gray-Dort Cars, 


Rumely Tractors, Fairbanks-Morse Equipment : 
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and Cement Mixers 


CALEDONIA, - - ONTARIO 
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| Supper Dishes (Continued) ey 


| Beefsteak, Roll.—Prepare a bread dressing such as you would for a 
chicken; pound a round: steak a little, not very hard; spread the dressing 
over it; lap over the ends; roll the steak up tightly and tie; spread two. 
spoonfuls of butter over it; put a little water in the pan, lay steak in and 


bake, basting often, in a brisk oven,  It- will bake in 30 minutes. Make 


a brown gravy and serve hot, or it is nice when it is sliced cold. 
Mrs. Wm.McBay. 


Baked Salmon.—1 can salmon, minced fine, 1 cup of cracker crumbs, 1 
eup sweet milk, 1 well beaten egg, butter size of a walnut. Bake in a 


quick oven, Serve hot. 


| Fried Salmon.—Take a can of salmon, mince it fine, add 1 cup milk, 7 


‘¢rackers rolled fine, salt and pepper. Make into patties and fry in butter. 


‘These are good hot or cold. 


- Beef Loaf.—3% pounds of beef (uncooked), minced very fine, 5 large 
erackers rolled fine, 1 egg,-1 cup milk, butter.size of an egg, 1 tablespoon 
salt and pepper. Form into a loaf and bake in a slow oven 2™% hours, 
basting often. This is to be eaten cold. Mrs. Herbert Howden. 


 - Salmon Loaf.—1 can of salrnon, 1 cup rolled crackers, 2 tablespoons 

butter, 14 pints milk, 2%) tablespoons flour. . Season with salt and pepper 

and bake in a slow oven 1% hours. Leave in dish until cool. 3 
Mrs. A. Knox. 


- . Rice Dash-~1 cup rice (boiled one hour), then add 1 cup cheese (cut 
fine), 2 cups tomatoes, 1 tablespoon braun, salt and pépper to taste. Put 
all in oven to brown. Mrs. I. Cowan. 


- Tomato Dish.—Take as many tomatoes as needed, cut in four, but not 
tight through: Place each on a lettuce leaf,and, fill with the following: 
Tart apple chopped fine, celery and walnut meat, mixed with salad 
dressing. Mrs. C. Cowan. 


Fruit Salad—5 oranges cut fine, 4 bananas sliced, 1 cup fresh straw= 


berries (malaga grapes can be used if berries are out of season), juice of 1 


demon, 1 cup. of nut meats. Sprinkle with 6, tablespoons of sugar and 


_half a teaspoon of cinnamon. Serve with % pint of whipped cream. 


Ar 
eer 


Meats 


~ Pot Pie.—2 cups flour, 2 teaspoons baking powder, a little salt, sweet 
ammilk to make a stiff batter to drop from a spoon, 


> Meat Pie—Half fill granite pudding dish with raw potatoes, cover with 
a layer of any left-over beef you may have (chopped fine), salt, pepper 
and onion, add gravy and water. Cook slowly on top of stove until 
potatoes are tender. Cover with biscuit dough and bake in oven. 

Mrs. Fred Smuck. 


Beef Loaf.—Chop cold beef fine, add thalf as much stale bread crumbs, 


pepper and salt, 1 unbeaten egg, a small onion finely chopped. Steam 
| d'%-hours in a well buttered mould. Make a sauce with flour, butter and 


anilk, warm a little tomato juice and strain into sauce. Pour this sauce. 


over the loaf serving. 
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Leather Geode Trunks, 


and Ladies’ Purses. 


Caledonia, Phone 2oy Ontario 


Accessories Supplies Ford Parts Service 


M. E. Forster 


* Phonoowphe Retarde Sheet Music 
pe ges Trunks, Bags, Suit Cases and 


Caledonia = Phone 17c | ‘Ontario 


A. M. Gilpin 


Valises, Hand | Satcher! 


Ford Cars, Tracks Sad Tracton aan 
Sales and Service 
ANDERSON & SIMENTON 
Phone 72 
RAtatOnUe 5 aie Ontario 


Dealer in 


Singer Sewing Machines, 


Pusee , 
Your inspection: ‘invited 


naan anemia 


Co ooo oc con a 


z eh anc ntanttinlucehnnit gr opommnondonsnroe 


Meats (Continued) Tole 
Hamburg Steak.—l1 pound minced beef, 1 teaspoon salt, % teaspoon 
pepper, 1 teaspoon onion juice. Mix together all ingredients, and shape 


with the hands into six round cakes*about. 34 of an-inch thick. Fry in 
fat. about 8 minutes. Serve with tomato ‘sauce. 


i Mock Duck.—Take a round steak, spread out and pound. . Make a 
‘dressing of bread crumbs urbbed-fine. Put. 1 spoon of butter in frying 
pan, and add bread crumbs, a little chopped onion, salt and pepper and 
Sage to taste. Spread this on the steak: and roll, ‘bind well with string 

wand secure ends. Place in pan with 1 cup of -warm.water. Bake until 
brown. Garnish with mashed potatoes. 


Soups 


_ ~ Potato Soup.—1 quart of milk witha small onion scalded in it, 1 pint 
tnashed potatoes, 1 heaping tablespoon of flour and as much butter as you 
dike; pepper.and salt to taste. -Mrs.:Wm. McBay. 


How to Make Tomato Soup.—1 ‘pk. ripe tomatoes, 6 onions, 6 cloves, 
»1 head celery, boil all 2 hours and strain. Add 1 cup flour, 1 cup sugar, 
1 cup butter, Y% cup salt, 1 teaspoon soda. Let come to a boil and put 
‘in jars. When soup is wanted heat milk and*> enough of the liquid to 
‘Flavor as desired. 


Con Tomatoes for Soup.—l basket tomatoes, 4 onions, 1 head 
«Celery. soit ‘all together, strain and add 2 tablespoons salt, % cup granu- 
Tated sugar, % teaspoon cayenne pepper,-™% sifter clour creamied with % 
cup butter. Rub the ingredients together’ Boil until the soup thickens. 

© Put in. sealers. 


Tomato Soup.—1 pt. tomatoes, pinch of soda, pepper and salt, 1 tea- 
spoon cornstarch mixed in water, 1 tablespoon butter. When at boiling 
point add 1 pint of milk that has been heated in another vessel. Strain 

soup before using. Mrs. Ry Ferris. 


a Bean Soup.—1 pint: beans, .2 quarts water, 1 tablespoon butter, salt and 
“pepper to taste. Soak the beans over night in 3 quatts of cold water. 
‘Next morning drain and add 2 quarts of water. Cook beans slowly for 
‘2 hours, stirring frequently, and when soft pulp them through a fine wire 

Puseive leaving only the skins in the seive. Return to the kettle, add season- 
sing. Cook 10 minutes longer and serve with crutons. 


~ Cream Potato Soup.—Boil 4. medium sized potatoes, when done, mash 
‘through a seive, add butter size of an egg, pepper and salt. Beat until 
slight and creamy, then add 1 quart hot milk. .:Place over fire and beat 
constantly until it comes to boiling point. 4 r 
iP rlery Soup. —Clean carefully and cut in small pieces 2 branches. of 
‘celery. . Boil until tender in just enough water to cover. Rub through 
sa coarse colander. Scald 3 pints milk, add to-celery, add water in which 
celery was boiled, add % small onion minced. Rub together 1 tablespoon 
reach of butter and flour. Stir this into the boiling soup. Seascn with 
salt Seip pepper. gear with strips -of- ae toast or Drowned. MUaaciesniea 
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Goods 
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Se ee 


PHONE 49 Cc 


CALEDONIA, ONTARIO 


FOR JUST THREE REASONS. 
We ask your Business 
Prices 
Service 


WILSON AVERY 


_ GENERAL MERCHANT 
CALEDONIA, - ONTARIO — 


C. S. SPRINGER 


aes si wiickeiemieotatiaeinmen aaa: 


: Representing: | 

FIRE, LIFE, AUTOMOBILE, SICK and ACCIDENT. | 
INSURANCE : 

BONDS for INVESTMENT 

©..P.R. OCEAN TICKETS : 
Or Phone 76 ONTARIO 2 


; Soups (Continued) ay 


Pea Soup.—% pound onions, % pound carrots, 2 ounces célery, %4 
pound peas, a little mint, 1 tablespoon brown sugar, salt and pepper to taste, 

~4 quarts water. Cut vegetables in small pieces, put water on them and let 
simmer for 3 aus. Serve Wey bread crutons. 


- Tomato Soup—l Peck ripe tomatoes, 6 onions, 6 cloves, 1 head celery ; 

- boil all 2 hours and strain. Add 1 cup fiour, l cup sugar, 1 cup butter, % cup 
salt, 1 teaspoonful soda; let come to a boil and putin jars. When:soup is want- | 
ed heat milk and enough « of the ae to flavor as dbgragoae 

Mrs. R. Dougherty — 


White Soup.—1 quart milk, 3 potatoes, 1 onion, 4 outside staulks of 
celery, small piece of butter, salt and pepper to taste. _ Boil 4 hours. 


Cream Totamo.—Put 1 quart tomatoes in 1 quart boiling water, let 
them cook thoroughly. Put 1 quart of milk in a double bailer, and when 
tomatoes are cooked add 1 teaspoon soda, and when foaming ceases add 
the‘ hot’milk with a litthe: butter, ‘salt and. WEDDas «-Browt: a’ cr: peer ch 
roll fine, and add: to soup. 


Puddings 


“An't please, your honour,” quoth the peasant, 
This: same dessert is Se E Seragee 


The oe . the pudding is in the eating. 


Caramel Pudding.—2 cups brown sugar, put in pan and burn. Pour 
on this 1 quart boiling water, add:2 tablespoons cornstarch dissolved in 
water. Pour in mold and serve with or without créam. 


Raisin and Apple Tapioca.—Boil 34 cup tapioca in 1 quart boiling water, 
with % teaspoon ‘salt, indouble boiler until transparent.. ‘Core and pare 
7 or 8 tart apples, put them in a deep round dish. Full apples with raisins, 
sprinkle: '™% cup ‘sugar over the apples,then' pour ‘on the boited: tapioca. 
Bake until Papprcs are ons Serve hot or cold with cream. 
‘Mrs. E. Ferris. 


Plum Pudding.—2 eggs, 1 cup sugar, }2 cup molasses, 2 cups suet, 1 cup 
buttermilk, 2 cups raisins, 2 cups currants, 2 cups bread crumbs, 1 dessert- 
spoon soda, spice to taste, Hour. oo : hon. 


‘Lemon Snow Pudding—1 pint boiline water, 1 cup granulated sugar, 
grated rind and juice of 2-lemons, 2 tablespoons cornstarch, 3 eggs (whi 
“a only), use yolks to felewiaae a custard to pour over pudding. 
brs. F, Butter. 


ehbry Pudding—1 pint oe crumbs, butter size of egg, 1% teaspoon 
aoe 3 eggs, Y% cup ee pinch of cinnamon, et ot ee tet 
Ne 4) Mrs utter 


Boor. Man’s Pudding.—2 eggs, 1 cup sugar, % cup molasses, 2 cups 
| suet, 1 cup buttermilk, 2 cups raisins,.2 cups currants, 2 cups bread crumbs, 
‘ AL dessertspoon paaas ioe to ate ee Hone o Hees 
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: Dy, R. Gy Berry 
| Dentist rcs os 


| Caledonia, Ontario: 


‘Satisfies Whoever Buys’ 


Buying the right line of goods is the most important — 
part of buying: We recommend;- 


SPALDING SPORTING GOODS 
Baseballs, Bats, Gloves, Mitts, Tennis Rackets 
and all other lines 


B. E. FRENCH 


CALEDONIA, -. ONTARIO — 


CG. P. MONTGOMERY 
Ch pesos te 
Stoves, Tinware and Graniteware* 
| Plumbing and Heating i 
Eavetroughing and Gas Png 
Estimates Cheerfully Given 
Work Guaranteed ~ io 


| Dien 86 
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-Puddin 2S (Continued) 49 


Carrott Pudding.—1 cup carrots grated; l. cup: potatoes grated, 1 cup 
‘suet, 1 cup sugar, 1 cup raisins, 1 cup cunrants,$114 cups flour, 1 teaspoon 
1soda, a little salt, spice. Steam 3 hours. Mrs. F. Butter. 


; English Xmas Pudding.—1% lbs. raisins,“34.lb. sultanas, 34 lb. currants, 
‘YZ lb. mived peel, 2 lbs. raw sugar, 1 oz..egg powder, 4 eggs, % Ib. flour, 
.2 lbs. bread crumbs, 1 oz. almonds (blanched),'1% lbs, kidney suet, % quart 
>milk. Boil 8 hours to keep then 2 hours: mere-wher used. 

"'Mrs. Fred Steppes. 


Mocha Pudding.—Yolks of 2 eggs, Icheaping cup ‘sugar, 2 level table- 

‘spoons cocoa, 4 heaping tablespoons flour, 2*tablespoons cold water, 

beaten until smooth. Stir this into 1 ‘quart of boiling coffee and cook 

‘until thick. When partly cooled add sstiffly-.beatens whites of the eggs. 

Note—Milk may be substituted for the caffee, and nuts added if desired. 
. ,?Mrs.-M. German. 


~ 


Plum Pudding.—2 eggs, 1 cup brown sugar, % cupimolasses, 2 cups 
“suet, 1 cup buttermilk, 2 cups raisins, 2 cups .currants, 2 cups bread brumbs, 
1 dessertspoon soda, spice and salt and flour.:. Boil in water 3 hours. 
i Mrs. R.‘ Allan. 


Marmalade Pudding.—3 eggs, 3 tablespoons, of granulated sugar, 3 
“tablespoons of butter, 3 tablespoons of flour, 1:teaspoon of soda dissolved 
“an 3 tablespoons of marmalade. Steam. 34 hour. 2 Mrs? Duncan, 


Tapioca Pudding.—5 tablespoons tapioca: soaked in milk on back of 
sstove. Let boil, add 5 tablespoons gratiulated«sugar, l egg, pinch of salt, 
cocoanut. Quantity fills salad bowl. Mrs. Fred Smuck. 


Steam Pudding.—1% cups flour, 1:eup gugar, 1 cup currants, 1 cup 
‘raisins, 1 cup bread crumbs, 1 cup suet, dicup:milk, 1 teaspoon_cinnamon, 
“1 teaspoon soda. Steam 3 hours or longer. « Mrs. Fred Smuck. 


Steam Fruit Pudding.—2 cups finely: chopped suet, 2 cups of strong 
coffee, 2 cups of brown sugar, % Ib. raising, 4-be currants, 5 cups flour, 
Y teaspoon salt, 2 teaspoons baking powder,: 14 lbi lemon. peel. Steam 
three hours (3 hours). .. Mrs, Hager. 


Res ; / ti) 
y Christmas Pudding.—1 cup suet, 1 cup: browm sugar, :1 cup currants, 1 
- cup buttermilk, 1 cup bread crumbs, 1 teaspoon cittnamon, 1 teaspoon soda, 
~2 tablespoons molasses, 1 egg, 1% cups flour. wa Mrs..Wi McBay. 
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JoOoW: Es BROWN 1) bas: 
Caledonia Milling Co. Block 


OUR MOTTO: “QUALITY AND SERVICE” __ 


RED FRONT GARAGE 


Dealers in 
DODGE BROTHERS MOTOR CARS 
John Deere Implements Waterloo Boy and Engines 


Also Selling—tTires, Auto Accessories, Batteries, Oils, 
Grease and Klingtite Belting. 


Our specialties are Vulcanizing, Battery Charging and Grinding 


We would be pleased to give Demonstrations aie 
Prices on any of the above 


PHONE 20x P., C. NELLES CALEDONIA 


M.R. KEEFER © 


FEED BARN 
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“Puddings (Continued) 9 


Steam Pudding.—2 eggs, 1 cup bitter, 1 cup sugar, 1 cup sweet milk, 
add flavoring, % teaspoon salt, 3 teaspoons baking powder, add flour. 
: aa light. . Mrs. C. Cowan. 


addin ye —Z2Z cups suet, 1 cup sugar, 2 cups strong coffee, cooled, % Ib. 
peel, % Ib. raisins, % lb. currants, 2 teaspoons soda, 1 teaspoon ba ing 
' powder, 1 teaspoon Sait (SY cups flour. Mix all together. Pour cooled 
coffee over all and stir. Do not put in any other liquid. Steam3 hours. 


Pudding Sauce.—1 cup brown sugar, ¥2 cup butter, add 1 teaspoon hot 
water. Put on top of stove. Stir until sugar and butter is melted. Leave 
on back of stove till lukewarm. Stir in 2 heaping teaspoons flour till 
smooth, Pour -in a little hot water. and a Pinch of salt. Stir well. 
_ Before serving add a little rich milk. 


Carrot Pudding.—1 cup suet, 1 cup raisins, 1 cup currants, 1 cup brown 
sugar, | cup grated carrot, 1 cup grated potato, 1% cups flour, pinch salt, 1 
teaspoon baking soda. Steam 3 hours. Mrs. Frank Fair. 
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W. DUNSDON 
GENERAL.M ERCHANT 


Dry Goods Groceries | 
Flour 
Oil’ and Gasoline 


Produce taken in: Exchance for Goods 


MIDDLEPORT, - ONTARIO 


F. MORRELL 


General Store 


Quality at right prices our first 


consideration 
In: Groceries 


We carry a full stock of the best lines 


MIDDLEPORT - ONTARIO 


TIL YU BS LEA mmm nnn 


ee BY 


~~ 


Meee cca vy assole ues iubiiinissbennuniniondae ad eloccetumsanruntan ener 
* , af DF yp ge eS ' + FH oe Rr ay ee Nae I Sa Se lS oa ene Ge a a ee ee ee &i & ye 


care 


P 


Ice Cream | | , 53 


_ Lemon Sherbet.—6 cups sweet milk, 2 cups sweet cream, juice of 6 
lemons, 3 cups granulated sugar. Mix together and freeze. 
Miss C. Preiss. 


2 


Ice Cream,—1 quart sweet cream, 1% quarts sweet milk, 2 cups granu- 
fated sugar, 4 eggs, 1 tablespoon vanilla. Stir together and freeze. 


Cottage Fruit Pudding.—Cover the bottom of a baking dish about an 
inch deep with fruit (fresh or canned), and pour over~this the following 
mixture well stirred together: 1 egg, % cup sugar, % cup sweet milk, 
tablespoon butter, 1% cups flour, and 2 teaspoons baking powder. Put 
into oven and bake. Serve hot with any preferred sauce. 


Miss Lloyd VanSickle. 

Maple Pargait—Yolks of 4 eggs, 1 pint cream, 34. cup maple syrup. 
Beat eggs until light, add syrup slowly. Put in double boiler and lét 
thicken. Beat until cold. Then add whipped cream. . Place in mold 
and pack in ice for 4 hours. Mrs, M. German. 
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McGREGOR’S 


Automobile Insurance 
A—Public Liability 


b-Property Damag 


(—Combination 


D— Collision 
E.—Theft 
E—Fire 


Policies written to cover any or all of above hazards. 


Rates for 1923 Touring Cars 


son—fi 
one accident. 


Covers theft of car, 


(County of Brant) 


1) mR AL AR TAR A aa ROHL 
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Covers liability for accident to any other per- 
$5000 for any one person, $10,000 for any 
These sums can be increased. 
e Liability for damages to property of others, 
limit $1000. This sum can be increased. 
Covering A & B can be combined and a ee 
limit of $20,000 covered for about 20 per cent. 
extra. 


Covers accidents to your own car. 


Fire from any cause, happening at any place. 


A B Cc D _ E F 
Liability Damage (A&B) Collision’ Theft Fire 
£5000 50 per per 
& $1,000 $20,000 deduct $100 $100 
$10,000 
Chevrolet .. . $18.00 $ 7.00 $30.65 $25.00 $ 1.60 $ .80 
Dodge. ...... 20.50 8.00 34 95 35.00 1.10 .50 
Mord ay, ca ates 18 00 7.00 30.65 24.00 1.60 .70 
SLAY fu eoiis eee 18.00 7.00 30.65 25.00 1.10 .90 
Gray Dort .. 20.00 8.00 34.40 34.00 1.10 .50 
McLaughlin, 6 22.00 9.00 38.10 45.00 1.10 0) 
Overland..... 18.00 7.00 30.65. 28.00 1.60 1.25 
Ger i) iies 18.00 7.00 30.65 24.00 1.10 .90 


When Auto is used for private purposes only rates A, B and C 


reduced 10 per cent. 


CC Ue UL 


We Write Every Class of Insurance 


Fire Tornado 
Life Hail 
Accident Rain 
Sickness Plate Glass 


Automobile 


JAMES McGREGOR 


Guarantee Bonds Burglary 
Fidelity Bonds 
Contract Bonds 


Liability 
Live Stock | 


Rent 


4 


Parcel Post 
Registered Mail 


General Insurance Agent 
ESTABLISHED 1875. 


t 


CALEDONIA, ON T. 
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a Miscellaneous 


_ For Curing Pork.—For 100 lbs. meat. 1 Ib. salt petre, 10 quarts salt, 
mb: pepper, 3 Ibs. granulated sugar, 1 pint water. Make a paste of this an 
stub 1/3 on the meat at 3 different times. 
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-( REMOVING STAINS 


Iron Rust.—Cover spots with a hot unsweetened rhubard. 

Peach Stains.—Soak in sweet milk. 

Coffee and Fruit Stains—Pour boiling water through the stains. 

Cocca or Tea Stains.—Wash in cold water. 

Grass Stains.—Cover with cream of tartar, wet with cold water, an 
day in the sun. 
Blood Stains.—Soak in cold water. 

. Machine Oil or Axle Grease.—Cover with lard, wash with cold wate 
and soap, then with hot soapy water. 
Red or Blac: Ink Stains.—Wash in ammonia water 
ae Mildew.—-Saturate with kerosene, roll up and leave it tweaty-fou 
hours, then wash in warm suds. = 
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Hand Lotion.—1 oz. alcohol, 1 02. cologne, % oz glycerine, % ofiz, 

gum tragacanth in 1 cup of soft water. Leave the gum in the soft wa 

over night, Add the other ingredients in the moraing and shake well. 
. 3 Mrs M. German. 
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stk Cure for Corns.—A small amount of lard mixed to a paste with salicyl 
- acid. Apply 3 nights. Then bathe and lift out corn. 
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For Chapped Hands.—% oz. tragacanth gum, % gill elycerines 2 i 


1S- 


| alcohol, Y oz. rose water. Soak gum in 1 pt. warm soft water until 
solved. Shake well. Then add other ingredients and shake again 
y i: Mrs. Robt. Bannister (Sr.) 
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| Hard Soap.—1 Ib. resin, 214 lbs. meat rinds, 5 quarts water, 1 can lye 
eV epoil Whours “Stir all the time. Leave im.granite dishes Srenistis 
uhh a . Mrs, Alex Hagér; 
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_. . Hard Soap.—3 Ibs. caustic soda, 12 lbs. grease, 3 big pails water. Bos 
"3 hours. Add 1 box borax while it is boiling. Put in 2 pails of the waté 
_. at first, and add the third pail gradually so that it will not boil over. L 
stand over night before cutting and do not let the soap freeze. S$ 
think they have best results by making when the moon is nearly full. 

iO hae : | Mrs. Frank Fair. 
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WEBSTER ELECTRIC CO. 


The home of the Westinghouse Electric 
~ Ranges and Appliances , 
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Sunnysuds Electric Clothes Washers 
Eureka Electric Vacuum Cleaners 


Radio Supplies and Battery Chargers 
Ask us about your Electrical Wants 


211 Colborne Street 
Branttiord, © Ontario 


DEALERS IN 
Flour, Feed, Seeds, Hay, Straw, Coal, Lumber, Shingles 


and Cement 
Perfection Pastry Flour : E Blake Blended 


Pride of Canada and Pure Manitoba 


From two tests, 10 pounds of Pride of Canada, prodtced equal . . 
to 11 twenty ounce loaves of bread and 12% 
pounds produced over 13 twenty 
ounce loaves. is 
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PHONES: OFFICE 26, NIGHTS, 25Y OR 33X_ 
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Marmalade : 


Tomato Marmalade.—1 quart tomatoes, peeled and cut fine, 2 Ibs. 
sugar, 2 oranges and 1 lemon cut in fine strips and cook for 2 hours. 


Green Tomato Marmalade.—4 quarts green tomatoes, pared and sliced, 
without adding water, boil slowly until the greater part of the juice has 
evaporated. Then add 8 cups sugar, 2 sliced lemons, and boil 1 hour. 

Mrs. A. Knox. 


Sweet Orange Marmalade.—12 sweet oranges, sliced or put through 
chopper; soak 36 hours in 4 quarts sold water. Boil 2 hours, and add 


7 Ibs. granulated sugar. Boil 1% hours more, adding the juice of 3 
lemons about 20 minutes before removing from fire. Cut aff the ends 
of the oranges. Mrs, N. Atkinson. 


Rhubarb Marmailade.—Five cups rhubarb cut in cubes (unpeeled), 2 
lemons, % cup raisins, 5 cups sugar. Place rhubarb in preserving kettle 
adding 1 cup water. Boil slowly until tender, add sugar, lemon juice and 
grated lemon rind and raisins. Cook until thick, the time required being’ 
about 34 of an hour. Miss C. Preiss. 


Cranberry Marmalade.—1 quart cranberries, 2 large apples; stew and 
strain. Then add 1 cup raisins, 1 orange (pulp, juice and rind), 3 cups 
sugar. Cook until orange rind is soft. Mrs. M. German. 


_ Grape Conserve.—Remove the skins and stems from 6 lbs. grapes, and 
boil the pulp until tender. Then press through a seive. Boil the skin 
of 1 orange until soft then chop fine. Put grape pulp into a kettle, add 
juice of 2 oranges, and the boiled skin of 1, 5 Ibs. sugar, 1 Ib. seedless 
raisins, 1 lb. of chopped nuts. Put the nuts in last after it has boiled for 
some time. Boil until quite thick. Mrs. M. German. 


Cranberry Sauce.—1l quart cranberries, 2 cups boiling water, 2 cups 
sugar. Boil sugar_and water for 5 minutes, skim, and add berries. Cook 
without stirring until they are transparent. Mrs, M. German. 


Red Pepper Jelly.—1 doz. sweet red peppers, 1 doz. green peppers, cut in 
fine strips, cover with water, bring to a boil, drain and add 2 lemons 
(quarter them). Cover with white wine vinegar, boil 2 minutes, 1% 
- envelopes Kuox geletine dissolved in water. Stir in and put in bottles. 
“Pick out the lemon skins. 
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“CREMIER” ICE CREAM 


It is made in Hamilton by a company controlled by 
the Caledonia Dairy, Limited, from cream 
produced in this county. 
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“* Cremier ” 


Ice Cream 
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iS 
HEATHIZED 


““Cremier’’ Ice Cream is made Super-pure by a patent- 
ed process which we control in Hamilton. 


The*‘ HEATHIZE” process insures ‘‘Cremier ’’ Ice 
Cream, being purer, smoother and of finer 
flavor than any ice cream made in the old way. 


Absolutely safe and beneficial for the | 
smallest child. 


PRODUCERS 


Send your cream to the Caledonia Dairies, Limited. 
We have a market that insures you the highest price ~ 
for she product, consistent with honest dealing. 


_Enmunerannuniunnnaaaniunnnnonianianeneniungue ess onsunenonssauunennens ann ansnneneennst 


When buying Ice Cream, patronize the dealer selling 
your own product. 3 
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Candy ae 
Florence’s Maple Cream Candy.—3 cups brown sugar, % cup milk, 
butter size of nut, 1 teaspoon vanilla. Stir till comes to a boil and boil 5 
minuets without stirring. Beat to a cream and pour in buttered pan. 


Mrs. Norman E,. Atkinson. 
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_ Butter Scotch—1 cup white sugar, 1 teaspoon molasses, 1 teaspoon 
vinegar, 2 tablespoons boiling water, 1 cup butter, vanilla. 


Chocolate Fudge.—2 cups granulated sugar, 4 cake bitter chocolate 
(small size), % cup milk or a little more if needed, piece of butter size of 
walnut. Melt butter and chocolate together, add sugar and stir, add milk 
and stir again. Boil and .stir over slow fire until it forms a soft ball 
when tried in cold water. Set in pan of cold water and leave until cold 
then beat and turn out. Put nuts in or on top, add vanilla. 

Mrs. R. Allan. 


Fudge.—2 cups granulated sugar, % cup milk, butter size of a walnut, 

2 heaping teaspoons cocoa. Boil until it forms a soft ball when tried in 

cold water, add 1 teaspoon vanilla. Beat until creamy, pour in buttered tin. 
Mrs. G. Andres. 


Peanut Butter Fudge.—2 cups granulated sugar, 2 rounding tablespoons 
eanut butter, % cup milk. Boil until it forms a soft ball in cold water. 
ake from stove, add 1 teaspoon vanilla. Beat until creamy. Pour into 

buttered tin. Mrs. G. Andres. 


Puffed Rice Candy.—1%4 cups brown sugar, % cup water, 1% table- 
spoons vinegar, % teaspoon cream of tartar, piece of butter. Boil to a 
syrup. Boil until it spins a thread. Mix above with 1 box of puffed 
tice. Pour in buttered pan. 


Cream Candy.—2 cups granulated sugar, 34 cup water. Let come to a 
boil and add a piece of butter size of a walnut. Boil until brittle. Pour 
in tin to cool, pull, cut in small pieces. 


Maple Fluff.—2 cups brown sugar, 34 cup water. When cooked to 
form a ball in cold water, pour slowly into the beaten white of 1 egg, 
stirring until thick. Add 1 cup nut meats and pour into pan. 


) 


: ~Cocoaiut Candy.-—-2 cups granulated sugar, 1 cup milk, butter size of a _ 
walnut. Boil until it forms in cold water. Add 1 cup of cocoanut and stir 
until creamy. . Nu 
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Beverages a 


Grape Juice.—Stem and wash the grapes. “Barely cover with water 
.and simmer until done. Strain. To every pint of juice add 1 cup sugar. 
Let come to a boil again. Seal while hot. Mrs. Frank Fair. 


Grape Wine.—20 Ibs. grapes, 6 quarts boiling water. ‘Put in stone jar. 
When cold squeeze with the hands. Cover the jar. Let stand 3 days. 
Add 8 lbs. sugar. Let stand a week. Remove scum and bottle. 

}MirsvnAlexy Tager. 


Beet Wine.—15 beets sliced thin, boit in’ 10 -quarts.water for 2 or 3 
hours. Add 4 Ibs. brown sugar, black pepper-to. cover a nickel, slice of 
‘crisp toast, 1 cake yeast and 1 pound cragkedscorn. .. Put 1n crock,’ stir 
twice a day for 3 weeks. Strain and bottle. . Mrs. German. 


Orangeade.—4 large oranges, rind only, put‘through chopper, 4 Ibs. 
‘white sugar, 2 ozs. citric acid, 2 quarts boiling water. <Let stan duntil 
- dissolved. Strain and bottle. Lemonade:.may be-made in the same 
way by using lemons instead of oranges and.tartaric acid instead of citric. 

Mrs. Erank Fair; 


Orangeade.—Grated rinds of 6 oranges, 3 ibs.’granutated sugar, 3 pints 
‘boiling water, 1% ozs. citric acid. Stir ogeasionally and when cool bottle. 
.For drinking put a little in the bottom. ofa tumbler and fill with water. ~ 

\ «Mrs.-Herb-. Howden. 
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The Most Logical Place to Buy | 
SHOES 


: for the Whole Family 
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Our stock is large, 
Our prices are low, 
Our overhead is low 


and 
we buy from the 


leading makers 


A trial will convince you 
for all time to come. 


ad ad we 


The Brant Shoe Store 


J. B. NISKER, PRop. 
91 DALHOUSIE ST. OPP. TEMPLE THEATRE 
a oa - ONTARIO 
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